THE NATIONAL 


ovisioner 


IN OUR OPINION, GRIFFITH’S PRAGUE 
P ~ A E; PERCENTAGE SCALE IS THE BEST 


EEE DO Your Job Right!  t ve 
PRAGUE POWDER ‘i Weigh Your Pickle _. GREEN 


WEI 
i AFULLBOILED CURING PICKLE All hams cured with Prague Powder have 7 Bs ened 


‘A a brisd To A Microscopical Curing Cryst! a real tasty ham flavor. We tell you again tar. BA 
Containing Fused Curing Nitrates B, that Prague Powder is a scientifically bal- ' 
“MADE INA AMERICA anced curing material that is in every case _=q@ IT OUT 
= — uniform and positive. The quick, deep 
Seem we ma —— wee penetration insures a perfect cure and 
SS | flavor that cannot be duplicated any- 
where. This sweet, juicy cure shows less 
shrinkage than long time cures. There is 
less salt present in the ‘Prague Pickle 
Cures.’ The “Rich, Ripe Flavor’’ holds. 





SOLID 
You Should Use Prague Pow- STAINLESS MATERIAL 


der Pickle for All Pumping. NO CORROSION POSSIBLE 
Cure Your Meats While They Are Yet Young. - WE SAY 


Do Not Let Them Lie Around. All Boiled Hams Should Be Canned 


The “Prague Powder Pickle Method” Is O. K. 
YOU MUST MEASURE THE PICKLE THAT GOES INTO The Prague “Dry Method” Is O. K. 


YOUR HAM, “BIG BOY” PUMP MEASURES IT! PRAGUE Griffith's (/ 


BALANCE PERCENTAGE SCALE WEIGHS IT! “Cold Pack Ham” 


is profitable 
Why Waste Your High Priced Labor? nis style canned ham 


: P . has a strong following. 
In these times you need to avail yourselves of a quick turnover. Vou thecll uate One 


We cannot tell the price of hogs from day to day because we can- ham. Ask our salesman 
not tell the price of ‘“government’’ day by day. However, we how it is done. Packed 
do know that merchandise, moving in a regular, free flowing direct from the pickle 
channel will make more profit than stagnant meats in cellars. cellar. 

You will observe that it costs money to have salesmen on the road Pickle Cure or Dry Cure. 
to dispose of your products. You have experienced fluctuations in 
meat sales; you have had long experience in selling boiled hams 


and have noted the spoilage and loss. Try canning them. You Prague Powder Pickle Acts Quickly 








We have the Equipment 


can do it 





OLD METHODS ARE PASSING OUT | THE GRIFFITH LABORATORIES 
1941 IS ON THE FRONT PAGE 1415-1431 West 37th Street, Chicago, Illinois 


You have watched hundreds of packers change over from the EASTERN FACTORY: 37-47 EMPIRE ST., NEWARK, NEW JERSEY 
“old style cures” to the Prague Powder “Short-Time” cure. You CANADIAN FACTORY AND OFFICE: | INDUSTRIAL ST., LEASIDE, 
have been convinced that Prague Powder makes the finest “Smoked TORONTO 12, ONTARIO 

Ham” and “Tender Ready to Eat” ham. Make only the best. 
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* Glasers Provisions is one of the many Sausage plants 


proving the fact that reducing costs and increasing pro- 
duction is a reality with Buffalo ‘‘Self-Emptying” Silent 
Cutters. Further proof will be gladly furnished on request. 








Today, more than ever, you need 
sausage cutting machinery that will 
produce more in less time and keep 
operating costs at a minimum. The 
Buffalo self-emptying cutting ma- 
chines offer you just such advantages. 
Fast, smooth, cool cutting of meats pro- 
tects protein value... increases yield. 
New air-operated center-emptying 
device speeds up production. Better 
check into these cost-reducing... profit- 
building Buffalo Silent Cutters. Write 
for complete information and details. 


JOHN E. SMITH'S SONS CO. 


50 Broadway, Buffalo, N. Y. 


Sales and service offices 
located in principal cities. 

















THESE PIGS 
GO TO MARKET 


on Stainless Steel 
Conveyors 
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LEANLINESS was the guiding 
principle in selecting equipment 
for this modern packing house. 
Tables, conveyors, troughs—all sur- 
STAINLESS STEEL belt conveyor a sie faces in contact with the product are 
bringing bacon to head of the geil made of U-S-S Stainless Steel. 
line shown in other illustration. Most unusual are the stainless 
steel conveyors. One is made from a 
— = ‘ flat strip of stainless, the other is the 
A PIG would feel out of place in . chain-link type. Notice how clean 
a room as clean as this. Every & : % 3 
surface that touches the bacon they look—and they’re in full pro- 
is made of U-S*S Stainless : / duction . . . not scrubbed up for a 
Steel. photograph. 

U-S-S Stainless Steel improves 
conditions wherever meat touches 
metal. It can be thoroughly cleaned 
in a fraction of the time required by 
ordinary metals. The labor and clean- 
ing materials saved help pay for the 
stainless steel. 

Corrosive meat acids have no ef- 
fect on U-S:S Stainless. It stays 
bright and shiny indefinitely. Users 
report double and triple life for 
equipment built of this permanently 
lustrous metal. 

When you can save money, pro- 
duce a cleaner, more saleable product, 
make a better impression on inspec- 
tors and visitors . . . why not start 
modernizing with U-S-S Stainless? 


US'S STAINLESS STEEL 


AMERICAN STEEL & WIRE COMPANY, Cleveland, Chicago and New York 
CARNEGIE-ILLINOIS STEEL CORPORATION, Pittsburgh and Chicago 
COLUMBIA STEEL COMPANY, San Francisco 
NATIONAL TUBE COMPANY, Pittsburgh 
Scully Steel Products Company, Chicago, Warehouse Distributors . United States Steel Export Company, New York 


| CNet Dee TATES STEEL 
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DAILY MARKET SERVICE 
(Mail and Wire) 


E. T. NOLAN 


Cc. H. BOWMAN 
Editors 


The National Provisioner Daily 
Market Service reports daily 
market transactions and prices on 
provisions, lard, tallows and 
greases, sausage materials, hides, 
cottonseed oil, Chicago hog mar- 
kets, etc. 


For Information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 So. Dearborn St., Chicago. 
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In many American homes Easter, 1941, will be pleasantly remembered for 
a succulent ham dinner. Many ham packers, also, treasure happy mem- 
ories of the Easter season ... because of an unparalleled volume of sales. 


That's what many users of the NEVERFAIL 3-Day Ham Cure have written 
to tell us. 





Yes, the memory lingers on... a memory of tender, juicy slices, rich in that 
FOR DEFENSE genuine, full-bodied, old-fashioned ham flavor, heightened by an aromatic 
—— fragrance obtainable only with the NEVERFAIL 3-Day Ham Cure. That 
wih eo. cane. Magus memory, we know, will lead to many repeat sales for hams of the same 
Seasoning and Curing brand. 


Materials do their bit Why not see for yourself how the NEVERFAIL 3-Day Ham Cure will improve 


by stimulating the con- the flavor, texture and appearance of your product? We’ll be glad to 


sumption of health-rich arrange a demonstration in your own plant. Write us! 
meats. 


—— NEVERFAIL 








“The Man You Know” 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 8 
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Adelmann Equipment 
Lifts Your Product 
Up and Over 

the Profit Line 








Adelmann Ham Boilers win every competitive test. The 
list of users includes the shrewdest operators in the 
industry. And with good reason! 

Adelmann Ham Boilers are easiest to handle, quickest 
to operate, reduce shrinkage, and lower operation costs. 
They are simple to clean, last longer, perform better, 
and produce the kind of boiled hams that really sel]! 
Elliptical yielding springs eliminate cover tilting— 
exert a firm, wide, flexible pressure. Perfectly shaped, 
evenly molded boiled hams always result. Made of 
Cast Aluminum, Tinned Steel, Monel Metal, and 
Nirosta (Stainless) Steel, Adelmann Ham Boilers offer 
the most complete line available. 

The Adelmann Foot Press and Adelmann Washer are 
essential to every modern plant. They save labor by 
speeding operations. Both sold on thirty days free trial. 
Booklet, ‘‘The Modern Method”, shows complete Adel- 
mann line. Many helpful hints. Gives trade-in 
schedules. Write for your copy today! 


HAM BOILER CORPORATION 


OFFICE and FACTORY: Port Chester, N.Y. @ CHICAGO OFFICE: 332 S. Michigan Ave. 

European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow 

Lane, London— Australian and New Zeeland Representatives: Gollin & Co., Pty. Ltd., 

Offices in Principal Cities—Canadian Representative: C. A. Pemberton & Co., Ltd., 
189 Church St., Toronto 


1926 - Our Twenty-fifth Anniversary - 
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‘ ggg yh 
CARRIES LOWER “—“‘t 
TEMPERATURES... FASTER 





Calcium chloride brine carries lower temperatures and 
thus provides faster freezing with less pumping. North 
pole temperatures down to -50° give you fast action with 
no strain on equipment. 


Years of use as the standard brine medium prove 
also that you have less precipitation, less corrosion, less 
sediment and less repairs when you use straight calcium 
chloride brine. It’s best in all ways. 


Send for technical data on the use of calcium chloride 
for refrigeration brine. 


CALCIUM CHLORIDE ASSOCIATION - 4145 Penobscot Bldg., Detroit, Michigan 
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Whether 
its 
Apples 


Or 


Sausages... 


a tt Fruit — with 
atural “‘Casings’’—Nature’'s 


way of producing real flavor 








NATURAL CASINGS MEAN REAL FLAVOR 


P sausage taste. That’s what you et when you 
Armour’s Natural Casings Help buy p aes Natural ig : 
Produce Finer Sausage Flavor! Of course, that’s only one of many good 
things about Armour’s Casings. They're strong 
@ The natural outer covering of fruit lets and uniform. And elastic enough to cling 
the sun’s rays penetrate and produce a warms firmly to the meat — so your sausages will al- 
rich flavor. You want 4 sausage casing that ways look attractively fresh. Next time you 
will act the same way — one that will allow order casings, call the nearest Armour 


the smoke to penetrate and produce a real Branch. You'll be glad you did! 
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Publicity for Packers 


EW meat plants, important improvements in 

facilities or useful new meat products consti- 
tute legitimate news to the consuming public. En- 
terprising packers, recognizing this fact, lose no 
time in insuring that information on such develop- 
ments in their own organizations reaches consum- 
ers. Any development which makes better, tastier 
meats available to a packer’s ultimate customers 
should not be kept a secret. 


Some industry executives believe that a great 
many packers need to give more attention to this 
important phase of public relations. They contend 
that, if products are maintained at a high standard 
of quality, familiarity leads to increased sales. 
Keeping the public adequately informed of plant 
improvements or merchandising developments is 
among the best ways to effect familiarity. 

Progressive packers make it a rule to build satis- 
factory relations with newspapers in their trade 
territories, keeping them informed of newsworthy 
developments in order that they may publicize 
them in their columns. If the packer executive does 
not have the time to handle this important detail, 
he should make it the responsibility of some cap- 
able member of his organization who can sense 
news angles and express himself clearly in writing. 

Even a short story in the local press, pointing 
out that a packer has gone to the effort and ex- 
pense of improving his facilities so that his cus- 
tomers may enjoy tastier, more wholesome meats, 
counts heavily in that packer’s favor when the 
housewife makes her meat selection. 


A case in point is that of the Colorado Packing 
Co., La Junta, Colo., which recently installed the 
Tenderay process of quick-aging beef. Thanks to 
well-handled publicity, this improvement resulted 
in a column-and-one-half story in the local news- 
paper, in which Jim Driscoll, president of the com- 
pany, explained the significance of the installa- 
tion. Describing how it made tender beef available 
to the consumer at no additional cost, Mr. Driscoll 
invited patrons to see the process in operation. 

The value of such publicity cannot be over- 
estimated. Jt creates confidence in the mind of the 
consumer and builds added respect for the company 
in the community. Most persons, particular about 
what they eat, will go out of their way, if neces- 
Sary, to be sure of getting wholesome, nourishing 
food products. Packers who are able to visualize 
Plant and product improvements from the public’s 
point of view and win community attention will find 
their efforts rewarded. 


“New Models’’ Needed 


} epee a plant efficiency, minimizing of unproduc- 
tive labor through modern equipment, sound in- 
dustrial and public relations and alert merchan- 
dising tip the scales in the packer’s favor when the 
fiscal year draws to a close and the books yield their 
story of profit or loss. 


Another profit-influencing factor, which may 
deserve more attention from packers and sausage 
manufacturers, is the development of new or im- 
proved products. Perhaps, even in the meat in- 
dustry, an occasional “new model” would be a good 
thing. Product research is a field wherein the 
packer may do as much pioneering as he chooses, 
without heavy investment and without risking loss 
of normal trade. New products may be placed on 
the market only after they have proved their merit 
in consumer tests. 


A new product enables the packer to express his 
company’s individuality and affords him a powerful 
new approach to the consumer. Distribution and 
packaging innovations, important in themselves, 
offer the packer a constant challenge, but fully as 
fascinating a test awaits him in the development 
of new flavors or products offering greater ease of 
preparation and unexplored menu adaptations. 


To the average consumer, “meat is meat.” It is 
difficult to educate the retail customer to. ask for 
meat by brands, for many believe that all brands 
in the same price range are essentially alike. The 
housewife can see little difference between Packer 
A’s top-grade hams and Packer B’s. They may even 
taste alike. In the case of fresh meats, the simi- 
larity is still more pronounced. A distinctive pro- 
duct is not plagued by these “just the same as” 
difficulties. 


Several new products have appeared of late in 
the meat trade. A new ham flavor, based on a 
formula used in Europe for many years, is 
announced by a Wisconsin firm. An Iowa packer 
is introducing a sparkling array of six new meat 
loaves in 12-o0z. tins. Chip steaks are another pro- 
duct innovation which has gained wide acceptance. 
The sensational popularity of canned spiced pork 
products is a merchandising story which should be 
familiar to every packer. 


The success of these and other new products in 
the meat packing field illustrates that the consumer 
is always on the lookout for something different 
to grace and glorify the family table. Packers who 
develop worthwhile new products and merchandise 
them effectively build increased respect for their 
company and acceptance of their entire line. 





Secretary Wickard Explains 
FSCC Food Buying Program 


ORE light was shed on the me- 
M chanics of the program by 

which the U. S. Department of 
Agriculture hopes to hold hog prices 
at $9.00, Chicago, to stimulate hog pro- 
duction, when Secretary of Agriculture 
Claude R. Wickard described the de- 
partment’s plans at a meeting of farm 
leaders in Chicago this week. 


Increased food supplies will be needed 
for Great Britain and other democracies 
“fighting aggression,” and this will in- 
volve: 

1—A considerable increase in hog 
production; how large has not been de- 
cided, but hogs marketed next fall 
should be at least 10 lbs. heavier than 
the current average market weight. 
Farmers will be encouraged to feed to 
heavier weights. The 1942 spring pig 
crop must be far larger than this year. 


2.—About 5,280 million dozen eggs 
will be required between now and July 
1, 1942, compared with the production of 
3,241 million dozen in the 1940 year. 


3.—Milk production must be stepped 
up 6 to 8 per cent from present high 
levels. More than 250 million lbs. of 
cheese will be needed for Britain. 


240- to 275-lb. Hog 


It was disclosed at the meeting of 
extension service and AAA officials that 
medium weight butcher hogs of from 
240 to 275 lbs. will be the basis of the 
hog program and, presumably, the grade 
which the government will attempt to 
bring up to $9.00 through its pork and 
lard purchases. Hogs in this weight 
range were as high as $8.90 at Chicago 
this week with most quotations from 
$8.40@8.80. 


Secretary Wickard explained to the 
agricultural officials why they must get 
farmers to increase production of hogs, 
eggs, dairy products and certain vege- 
tables. 

“In addition to raising our output 
of these products to supply the larger 
domestic demand resulting from indus- 
trial expansion,” Wickard said, “prac- 
tically all British food requirements 
must be filled by the United States. 
Britain and the other democracies want 
some things made available to them 
under the lend-lease bill that we do not 
normally export. Because of the time 
element involved, Britain can’t secure 
these supplies anywhere else.” 


Wickard said England had been forced 
to unload practically all of its supplies 
at ports on its west coast and that these 
ports operated only half the time be- 
cause of the blackout. He said that port 
facilities had been damaged in bomb 
raids so that it was often necessary to 
unload the freighters into lighters. 

Because of the shortage of shipping 
space and transportation problems, the 
food sent to Britain must be in a con- 
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centrated form where possible, Wickard 
said. The department intends to pur- 
chase vast amounts of dried and evap- 
orated milk, cheese, butter, dried and 
frozen eggs, cured and canned pork, 
lard, dried beans, canned tomatoes, corn, 
and beans and other high protein foods. 


So that farmers will have plenty of 


corn and other feed for the increased 
numbers of chickens, cows and h 
Wickard said corn prices would be 
maintained close to present levels, He 
has opposed any boost in the corn loan 
rate and does not expect one. 


The department plans to keep 99 
score butter in Chicago at or above 
31 cents a pound. 


The Chicago egg market for “fresh 
graded firsts” will be maintained at 
or above 22 cents a dozen. This will be 
accomplished, department officials 
thru purchases of vast quantities of dry 


(Continued on page 35.) 





FSCC Seeks Wide Range of 
Product to Start Program 


"Tee Department of Agriculture 
program to hold hog prices at the 
$9.00 level started this week with 
the Federal Surplus Commodities Corp. 
asking packers to offer a number of 
cured pork products, casings and canned 
meats for purchase by the surplus buy- 
ing agency. At the same time the FSCC 
issued new specifications (Schedule 
FSC-10) covering the products it may 
buy under the current Announcement 
FSC-36 and future announcements. The 
corporation asked for offers on the fol- 
lowing items: 

Sweet pickled regular hams, 16/21 
range, and 16/21 smoked regular hams 
(alternate for first item); 16/25 S. P. 
skinned hams and 16/25 smoked skinned 
hams (alternate); 6/8 S. P. regular pic- 
nics and 6/8 smoked regular picnics 
(alternate); 14/20 salted N. Y. style 
shoulders and 14/20 smoked N.Y. style 
shoulders (alternate); 18/35 salted 
short clear backs 18/35 smoked short 
clear backs (alternate); 16/20 salted 
clear bellies and 16/20 smoked clear bel- 
lies (alternate); 25/40 salted A.C. clear 
bellies. 

Refined lard; hog casings; dried beef 
bladders; salted beef bladders, and the 
following canned meats, sterile pack— 
pork luncheon meat, 12-0z. cans; pork 
luncheon meat, 6-lb. cans; chopped ham, 
12-0z. cans; chopped ham, 6-lb. cans; 
pork tongues, 12-oz, cans; pork tongues, 
6-lb. cans, and pork sausage, 24-o0z. cans. 

Bidders offering sweet pickled hams 
and picnics and also salted shoulders 
and square cut and seedless bellies were 
requested to furnish alternate bids in 
like quantities for corresponding smoked 
cuts. Offerers were asked to show the 
class of cure on S. P. or smoked hams 
and picnics, and to offer cured and salted 
meats by weight ranges ordinarily used 
in commercial transactions. 

All offerings under Announcement 
FSC-36 were due on or before April 19, 
and acceptance will be made on or before 
April 22. 

While the new FSCC specifications 
cannot be reproduced in full, those gov- 
erning the curing of S. P. meats will be 


of interest to many packers. Two types 
of cure are acceptable—Class 1, long 
cure, and Class 2, short cure. Specifica- 
tions are: 


Class 1, long cure.—Meats shall be 
spray pumped and sweet pickle cured 
in accordance with best commercial 
practice. Artery pumping will not be 
allowed. Hams and picnics shall not be 
in cure longer than 4% days or less than 
3 days per pound on hams, and not less 
than 2% days per pound on picnics, 


Class 2, short cure.—Meats shall be 
spray pumped or artery pumped with 
not less than 97 to 100 deg. salometer 
strength pickle with a balance of sugar, 
nitrate and nitrite added according to 
good commercial practice and acceptable 
to the Bureau of Animal Industry. The 
pumping increase in weight shall be ap- 
proximately 8 per cent over green 
weight basis; in no instance shall indi- 
vidual vats show an average put-down 
increase of more than 9 per cent over 
green weight. Hams and picnics shall 
remain for a period equivalent to not 
less than three-quarters of a day per 
pound, but not less than a minimum of 
seven days, in 80 to 85 deg. salometer 
cover pickle with a balance of sugar, ni- 
trate and nitrite according to good com- 
mercial practice and acceptable to the 
BAI. Hams and picnics are to be over- 
hauled by transferring from one vat to 
another on the third or fourth day (or 
at least once during the curing period). 
When cured hams and picnics are pulled 
from pickle vats they shall be drained 
on racks in a properly refrigerated 
space for a minimum of four days. 


The Department of Agriculture an- 
nounced this week that it had pur- 
chased 9,540,000 Ibs. of lard, 6,045,000 
Ibs. of pork products, and a number of 
other foods since April 1. It stated that 
these food supplies can be used for do- 
mestic distribution to public aid families 
and for free school lunches, to meet re- 
quests from the Red Cross for shipment 
to war refugee areas, for transfer to 
other countries under provisions of the 
Lend-Lease Act, or for release upon the 
market when this is desirable. 
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Meat Board Shows Army 
New Cuts and Cookery 


Meat Board is playing an impor- 

tant part in the national defense 
program by developing practical new 
meat cuts for U. S. Army use and by 
assisting in the training of military 
meat specialists was explained this 
week at a Chicago conference attended 
by army officials and staff members of 
the Board. 

At the conference were Lieut.-Col. 
Paul P. Logan, chief of the subsistence 
branch of the quartermaster general’s 
office in Washington, D. C.; Lieut.-Col. 
R. A. Isker, Chicago Quartermaster De- 
pot; Maj. William Ross MacKinnon, 
Fort Sheridan; Maj. Jesse H. White, 
Chicago Quartermaster Depot; Mary I. 
Barber, food consultant of the Office 
of Production Management; Clyde 
Davis, of the supplies section of the 
OPM; and members of the Board’s staff. 
R. C. Pollock, general manager, pre- 
sided, 


H“: the National Live Stock and 


Meat Knowledge Needed 


The Board’s comprehensive program, 
centering around work by its merchan- 
dising department, entered its second 
phase on April 14, with the opening of 
a series of meat training schools to be 
held in 31 of the largest army camps 
throughout the nine corps areas from 
coast to coast. These schools, to con- 
tinue for a week at each post, will be 
conducted by specialists from the Board, 
who have been working closely with the 
army since early this year. 

With a million and a half men to be 
under arms by June 15, the army is 
rapidly enlarging its facilities and there 
18 a need for men with a thorough 
knowledge of meat to work in its kitch- 
ens and supply depots, Col. Logan told 
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members of the conference in Chicago. 

“When you’ve solved the meat prob- 
lem, you’ve solved the major portion of 
the army’s food and cooking problems,” 
he told Board representatives. 


Fort Knox, near Louisville, Ky., and 
Fort Riley, Manhattan, Kans., were se- 
lected for the opening training sessions 
this week. Next week, the Meat Board 
specialists, including H. H. White, T. N. 
Blumer, P. A. Goeser and Vern Olm- 
stead, will carry their demonstrations 
to Camp J. T. Robinson, near Little 
Rock, Ark., and Fort Sill, Lawton, Okla. 


Solve Many Problems 


To obtain first-hand information on 
the army’s meat problems, the Board 
sent its entire merchandising staff on a 
tour of army posts, starting on Febru- 
ary 10. These meat specialists visited 
army kitchens and conducted a total of 
182 preliminary instruction and inspec- 
tion meetings at 37 army posts through- 
out the country. More than 10,000 army 
mess officers, sergeants, and cooks at- 
tended these meetings, which were held 
at the request of army officials. 


As a result of the meetings, the 
Board’s men obtained a wide knowledge 
of the problems involved in feeding 
more than a million soldiers. One by 
one, they have worked out answers to 
each problem and, as new ones present 
themselves, these men will be on hand 
to offer the army the benefit of their 
years of experience in the meat field. 

One of the army’s problems in the 
cutting of meat has been to obtain 
roasts of uniform weight and size. After 
extensive experimentation and study, 
the Board’s merchandising staff has 
worked out new and revolutionary meth- 
ods for breaking up carcass meat and 


TEACHING THE ARMY 


R. O. Roth, National Live Stock and Meat 
Board meat specialist, demonstrates a new 
point in meat cutting technique to Major 
William Ross MacKinnon, commandant of 
the bakers’ and cooks’ school at Fort 
Sheridan, as Troy Walson, master sergeant, 
and Alt Taylor, staff sergeant, also look on. 
The Board’s entire merchandising staff is 
now working with the army in major posts 
throughout the country, training mess offi- 
cers, sergeants, and cooks in the use of 
meat. New methods for cutting carcass 
meat and wholesale cuts have been devised 
by the Board’s staff to satisfy army needs. 


wholesale cuts of beef, pork, and lamb. 
These methods produce boneless roasts 
of uniform weight and size and have 
been endorsed by army officials. 


There are several advantages of these 
cutting methods from the army’s stand- 
point, according to Col. Logan. As all 
meat is boned under these methods, the 
carving of uniform slices is made easier. 
Cooking the meat is simplified, too, as 
the roasts are similar in size. 

In endorsing the methods, army offi- 
cials pointed out that they save time, 
reduce waste, produce uniform cuts of 
meat, and are easier for the inexperi- 
enced army meat cutter, who will be 
trained in these schools, to master. 


Most important to the army, how- 
ever, is that army cooks can now obtain 
a higher percentage of meat from a 
carcass under the new boning methods. 
This is extremely important to the mess 
sergeant who must feed his men on a 
ration allowance of 43 cents per day. 


In the army diet, meat, because of its 
high nutritive value, is the basic part 
of each meal. This is strikingly evi- 
denced in the fact that the present army 
ration allowance is set at 1 lb. of meat 
per day per man. This is more than 
twice as much as the per capita civilian 
consumption of last year. 

The army will be supplied with sets 
of charts, books on beef, veal, pork, and 
lamb, and a mess sergeant’s manual on 
meat. This material was prepared espe- 
cially for the army and presents infor- 
mation on the cutting, cooking, carving, 
and nutritive value of meat from the 
army’s standpoint, fully recognizing the 
problems of the army cooks. 


Stews and Roasts 


Because of the army’s limited use of 
steaks and chops, the Board’s meat spe- 
cialists had to chart the carcasses of 
beef, lamb, and pork, from the stand- 
point of dividing them mainly into meat 
for stews and roasts. 


An army handbook on cutting lamb 
has just been completed by the Board 
and is being distributed. Manuals on 
beef and pork will be issued soon. The 
lamb booklet, measuring 13 by 9% in., 
contains 32 pages and is illustrated with 
photographs showing the division of the 
carcass into major cuts and subsequent 
operations involved in producing bone- 
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less leg, loin and rack roasts, as well as 
the preparation of different parts of the 
carcass for stew. 

The booklet also explains methods of 
lamb cookery, suggests appropriate 
foods to be served with lamb and gives 
carving information. Other sections of 
the book cover care of meat blocks and 
tools and list safety rules to be followed 
in preparing meat cuts. It was prepared 
with the cooperation of the Colorado- 
Nebraska Lamb Feeders Association 
and the New Mexico Wool Growers 
Association. 


LIBBY SALES AND 
PROFITS SMALLER 


LIBBY, McNEILL & LIBBY profits for 
the year ended March 1, 1941, amounted 
to $2,660,847.10, equal to 73 cents per 
share, against $3,782,237 in the preced- 
ing fiscal year. The company’s total 
sales, domestic and foreign, for the year 
amounted to $69,320,326 against $73,- 
080,185 in 1939, a decrease of about 5 
per cent, although business in the 
United States showed a slight increase. 
Total sales to foreign customers in 1940 
were $18,265,185 compared with $22,- 
795,740 in the preceding fiscal year. 

During the year a cash dividend of 50 
cents per share was paid on common 
stock amounting to $1,813,992.50. No 
domestic bank loans are outstanding at 
March 1, 1941, all having been paid off 
before that date. In his letter to stock- 
holders, Daniel W. Creeden, president, 
states: 

“The need for borrowed money has 
been considerably less this year, this 
having enabled us to reduce our interest 
cost substantially.” The ratio of cur- 
rent assets to current liabilities as of 
March 1 was 8.53 compared with 4.79 a 
year earlier. 

With regard to the recent offer of sale 
of the company’s common stock held by 
Swift & Company, more than 1,500,000 
shares were sold. Largely as a result of 
this sale Libby now has over 21,000 
stockholders, an increase of approxi- 
mately 100 per cent. 

Mr. Creeden discussed prospects for 
1941 in his letter to stockholders, ex- 
pressing the opinion that “the outlook 
for 1941 is favorable.” Among the rea- 
sons set forth are: 


1.—The possibility of canned foods 
business from England. 


2.—Lower inventories carried by the 
company and also by the canning indus- 
try, denoting the absence of burdensome 
stocks. 


3.—Improved business conditions and 
the defense program, which are result- 
ing in increased current sales. 

4.—A conservative production pro- 
gram in keeping with probable demands 
with continued effective control of costs. 

While Libby plants in England and on 
the Continent are intact and operating, 
production at present is very limited. 
Plant expenses have been reduced to a 
minimum. 
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Army Goes on Field Rations 
Soon; Will Buy Cured Pork 


TARTING May 1, the U. S. Army 
S will be put on field rations for a 

three-month period, it has been an- 
nounced by the Quartermaster General’s 
Office, Washington, D. C. Under this 
planned method of feeding the soldiers, 
each army camp within a corps area 
will be fed identical meals according to 
menus prepared for each month by the 
quartermaster officer of the corps area. 


This method of rationing is expected 
to make it possible for each quarter- 
master to determine more accurately 
the amount of meat required for the 
month, as well as to standardize the 
soldiers’ diet. 

It was also announced late this week 
by the Chicago quartermaster’s depot 
that it had been notified to request offer- 
ings of 1,000,000 lbs. of ham and 1,- 
000,000 Ibs. of bacon. Product offered is 
to be cured and handled in accordance 
with the proposed new federal specifica- 
tions for short and long cure hams and 
dry cured bacon, defense bacon and dry 
salt cured bacon. Smaller packers wish- 
ing to bid on an educational order of a 
carload order (approximately 25,000 
Ibs.) of either of the two classes of 
hams, and of defense bacon will be per- 
mitted to tender bids. Bids will probably 
be requested within the next few days. 


Field Ration Plans 


According to tentative field ration 
plans, each camp will be fed on the basis 
of approximately 65 Ibs. of meat 
per 100 men per day. On a money-basis, 
each soldier will receive 41 cents worth 
of food each day, including vegetables, 
bread, etc., of which 2 cents is to be 
placed in a discretionary fund to be 
used for purchasing extra treats voted 
by the soldiers. Under garrison feeding, 
which is based on a ration-saving plan, 





AMI Convention 
Early in October 


HE Thirty-sixth annual con- 


vention of the American 
Meat Institute will be held in Chi- 
cago at the Drake hotel from Oc- 
tober 3 to 7 inclusive, according 
to an announcement issued by the 
Institute. 

Regular convention sessions 
will be held on Monday and Tues- 
day, October 6 and 7. They will be 
preceded by sectional meetings on 
Friday and Saturday, October 3 
and 4. 

As in past years, an extensive 
exhibit of packinghouse equip- 
ment and supplies will be con- 
ducted in connection with the con- 
vention. 











the meals are planned by camp chefs, 
resulting in a wide range of menus and 
food needs from camp to camp. 
Although there has been considerable 
discussion on the establishment of buy- 
ing centers for purchasing meat, other 
than canned meat products, such plans 
are reported to be still in the early 
stages. At the present time, buying cep- 
ters have been established at New York 
City, Chicago and San Francisco for 
buying perishable products, such ag 
fruits and vegetables. Should these 
prove successful, centers may be estab- 
lished for buying meat as well. 
Present plans still call for the pur. 
chase of fresh and cured meat by the 
quartermaster at each individual camp, 
Packers interested in supplying the 
army with any of these products should 
contact the camp quartermasters. 


Boneless Beef Buying 


Army officials at Chicago state that 
the Fourth corps area, with head- 
quarters at Atlanta, Ga., is now buying 
boneless beef altogether, in preference 
to carcasses or wholesale cuts. 


It is reported that buyers at some of 
the army camps in the South recently 
have been asking for a large percentage, 
if not all, of their beef requirements in 
chucks and rounds instead of beef car- 
casses. A letter has been sent by the 
Quartermaster General’s Office in Wash- 
ington to corps area commanders in the 
southern corps areas suggesting that 
the corps areas’ commanders advise the 
local quartermaster’s offices to buy beef 
in quarters, wherever practicable for 
the sake of economy and to avoid over- 
production of ribs and loins for the com- 
mercial trade. Since it may take a week 
or so for this information to reach the 
local quartermaster’s offices, this ruling 
may not apply in some cases to the 
April and May contracts. 

The Quartermaster General’s Office in 
Washington is reported to have ad- 
vised all corps areas’ commanders that 
the federal specifications for veal have 
been changed to permit the purchase of 
veal weighing up to 250 lbs. Present 
federal specifications provide an upper 
weight limit of 190 Ibs. for veal pur- 
chased by the army. It is possible that 
this ruling will not be received in time 
by some individual camps to permit 
bidders to quote on the heavier veal. 


Menus prepared for the Sixth corps 
area for the first month indicate that 
bacon will be served at most of the 
breakfast meals, along with ham ome- 
lets and chipped beef. Dinners show 
corned beef, roast beef, pork chops, 
chicken and turkey and fried fish as ap 
pearing the most number of times dur- 
ing the month. Supper meals will large 
ly use stews, frankfurts, chile, liver and 
hamburger steak for the meat course. 
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KREY STEAM COST CUT BY 
USE OF OVER-FIRE AIR 





Krey’s Results With 
Open Furnaces And 
Over-Fire Air 


Boiler capacity.. Increased 10 per cent 
Boiler efficiency.Increased 24 per cent 


Furnace main- — 
tenance costs. Reduced 75 per cent 


CO: analysis. ..14 per cent 


Evaporation... .Increased .2 lb. of wa- 
ter per pound of coal 


Flue temp Reduced 25 to 30 degs. 
ha ucere ae care No complaints 
Greatly reduced 

Cost of reconstructing furnaces and 
installing over-fire air equipment was 
$1,500 per boiler. 

Savings are great enough to pay for 
improvements in less than 15 months. 











ACKERS' whose boilers’ are 
Piessivred with chain grate stokers, 

and who are interested in lowering 
steam costs, reducing furnace mainte- 
nance expense, obtaining higher boiler 
efficiency and improving boiler oper- 
ating conditions, might consider the 
advisability of removing ignition arches 
and installing equipment to provide 
over-fire air. 


The experience of two midwestern 


— 


packers—Hunter Packing Co., East St. 
Louis, Ill., and the Krey Packing Co., 
St. Louis, Mo.—amply justify such con- 
sideration. The Hunter Packing Co. re- 
modeled its furnaces in 1939, primarily 
to increase steam generating capacity. 
The cost was $2,100 per unit. 

A description of the Hunter furnace 
alterations and a statement of the sav- 
ings were published in THE NATIONAL 
PROVISIONER of June 10, 1939. 

The Krey Packing Co. furnaces were 
reconstructed about a year ago. The 
boilers are rated at 400 h.p. and are 
built to carry a steam pressure of 
400 lbs. but are operated at 330 lbs. 
These boilers were installed in 1936 and 
the general arrangement of boilers, 
stokers and furnaces followed the con- 
ventional practice of that time (see 
illustration at left). 

Somewhat over a year ago the pack- 
inghouse load had increased to a point 
beyond the maximum design capacity 
of the furnaces, and it became neces- 
sary to take steps to improve the situa- 
tion. Careful study and analysis of 
load and equipment indicated the de- 
sirability of eliminating the ignition 
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FIGURE 1. 
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arches and providing over-fire air to 
obtain, at small cost, the increased 
steam generating capacity required. It 
was decided to reconstruct the furnaces. 

The furnaces, as now constructed, are 
shown in sketch at right. Advantages 
gained are listed in the accompanying 
table. Cost of the furnace alterations 
was $1,500 per unit. Savings due to 
increased boiler efficiency and decreased 
furnace maintenance will return the 
cost of the improvements in somewhat 
under 15 months. 


A brief explanation of what occurs 


STEAM COSTS CUT 


Simple boiler alterations in the plant of 
the Krey Packing Co., St. Louis, Mo., have 
materially improved operating conditions 
and have reduced steam generating costs 
by an amount great enough to return the 
expense of modernization in 15 months. 
LEFT.—General arrangement of boilers, 
stokers and furnaces before modernization. 
RIGHT.—The same boilers after ignition 
arches had been removed and over-fire air 
units installed. The Krey boilers are rated 
at 400 h.p. and are operated at 330 Ibs. 
steam pressure. 
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in furnaces with and without ignition 
arches and over-fire air will be inter- 
esting to meat plant engineers and 
power plant operating men and will aid 
packers in determining whether or not 
it will be worthwhile to alter their fur- 
naces to obtain better efficiency and 
lower operating and maintenance costs. 
Bituminous coal entering any furnace 
fired by a chain grate stoker is ignited 
by heat from the furnace, or heat re- 
flected from the ignition arch. When 
the coal ignites, the volatile gases in 
the fuel distill off and unite with the 
oxygen in the air entering the furnace 
through the fuel bed. However, during 
the first few feet of travel after the 
coal enters the furnace, the volatile is 
distilled off at such a rapid rate that 
there is not enough oxygen in the air 
passing through the forward portion of 
the fuel bed to consume the gases com- 
pletely. As the chain grate carries the 
fuel further into the furnace, all of 
the volatile gases are finally distilled 
off and only the fixed carbon remains. 


Ordinarily a surplus of air above 
actual requirements passes through the 
rear portions of the grate where the 
fixed carbon is being burned. It fol- 
lows, therefore, that the gases rising 
from the forward portion of the fuel 
bed contain combustible matter but are 
not mixed with enough air to burn this 
combustible material completely. The 
gases from the center of the fuel bed 
contain approximately the correct pro- 
portion of air for complete consump- 
tion. At the rear of the stoker, how- 
ever, there is a surplus of air, but no 
combustible gases are released there. 


Purpose of Arch 


The purpose of the combustion arch 
(Figure 1) is to reflect heat from the 
furnace onto the incoming coal and 
raise the temperature of the fuel to the 
ignition point. The arch is also sup- 
posed to deflect the combustible gases 
arising from the front end of the grate 
and mix them with the surplus air 
passing into the furnace through the 
rear portion of the grate. 


A furnace without a combustion arch 
(Figure 2) requires an over-fire air 
system designed especially for this type 
of furnace. Over-fire air is the secret 
of successful operation with an open 
type furnace. Over-fire air, as the name 
suggests, is air which is introduced into 
the furnace at points over the fire. In 
other words it does not pass through 
the fuel bed. This air is supplied by a 
fan and enters the furnace through spe- 
cially designed outlets in the furnace 
walls. 


Over-fire air takes care of the slight 
deficiency of oxygen at the front of 
the furnace and is needed to obtain 
complete combustion of the volatile gases 
which arise from the fuel bed at this 
point. It creates turbulence in the fur- 
nace, assuring the best utilization of 
the coal. The over-fire air outlets are 
located so that the turbulence does not 
strike the refractory side walls and 
cause erosion. 


Turbulence set up by the over-fire 
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Stress Importance of Meat 
In Maintaining U. S. Vigor 


ITH the advent of warm 

W weather, the advertising and 

merchandising program of the 

meat packing industry, sponsored by 

the American Meat Institute, enters a 

new phase of its sales stimulating pro- 

gram to educate consumers and create 
greater interest in all meats. 


Advertisements in leading magazines 
and newspapers throughout the United 
States will carry messages featuring the 
nutritional value of meat, the vitamins 
in meat, the important place of meat in 
the summer diet, and the digestibility 
of meat. A separate promotion of all 
sausage items will carry on through- 
out the summer period. 

“Meat for a Geared Up America—lIts 
Place in the Diet of a Vigorous Healthy 
Nation” is the eye-catching caption for 
a colorful, two-page advertisement 
which will appear in the May 3 issue of 
The Saturday Evening Post, out April 
30. This advertisement ties in with the 
current, important theme of national de- 
fense and stresses the importance of 
wholesome, nutritious food in the diet 
of the people of America who now are 
building and developing a program 
which requires all their strength. 


B Vitamins Emphasized 


Concurrently with the appearance of 
this colorful advertisement, a further 
educational effort to emphasize meat as 
an important source of B vitamins is 
being brought out in the black and 
white advertisement, “What Every 
Bride Should Know About the B Vita- 
mins in Meat.” The advertisement will 
be carried in Cosmopolitan, Parents’ 
Magazine and Liberty during the latter 


part of April and the early part of May, 

Advertisements containing messages 
of a similar nature will appear cop. 
tinuously in newspapers in cities from 
coast to coast. 

A colorful reproduction of the already 
popular B Vitamin chart will be used 
in an advertisement to appear in Good 
Housekeeping, McCall’s and The Satur- 
day Evening Post. This advertisement 
lists all meat products and shows how 
each is a good source of B vitamins, 


Sausage and Prepared Meats 


As the industry moves into its sum- 
mer merchandising program, other ad- 
vertisements will appear in leading mag. 
azines to help meat packers build indi- 
vidual campaigns to move sausage and 
ready -to-serve meats. Furthermore, 
other advertisements of a general na- 
ture point out the advantages and neces- 
sity of an adequate protein intake dur- 
ing the hot summer days. 

Point-of-sale advertising material for 
use in retail meat stores has been de- 
veloped to tie in with the many news- 
paper and magazine advertisements, 
Over a quarter of a million B Vitamin 
charts will be issued to dealers through 
participating meat packers in the form 
of a counter card. This card will be dis- 
tributed in ample time for dealers to tie 
in with the appearance of the B vita- 
min meat advertisement. 

Other sales promotional material for 
point-of-sale promotion of sausage and 
ready-to-serve meat items will be issued 
during the early part of June to be fol- 
lowed later with other material showing 
the importance of meat in the diet for 
the summer months. 





air creates a very hot zone immediately 
above the forward portion of the fuel 
bed and radiates heat on the incoming 
coal causing it to ignite. Ignition in an 
open furnace of the type illustrated in 
Figure 2 is better than in a furnace 
provided with an arch because the re- 
fractories need not be hot enough to 
reflect sufficient heat to ignite the fuel. 


Advantages of System 


Among the advantages of the open 
furnace, properly equipped with over- 
fire air units, are the following: 

1—Lower refractory maintenance 
expense. 

2.—Lower flue gas temperatures. 

3.—Better ignition. 

4.—Higher furnace and boiler capac- 
ities. 

5.—Less fly ash. 

Advantages 1 and 2 result from the 
absorption of more heat by radiation 
by the boiler tube bank. Reasons for 
third advantage have been explained 


previously. Higher capacities are pos- 
sible because of larger furnace volume 
and the greater amount of heat radiated 
to the boiler. There is less fly ash be- 
cause velocity of the gases through the 
boiler is slower. 

Krey Packing Co. burns an average 
of 50 tons of 11,000-B.t.u. Illinois 
screenings per day. This coal contains 
10 to 12 per cent ash and 12 to l4 
per cent moisture. Flue gas analyzes 
14 per cent COs. Evaporation before 
removal of the arch was 7.3 to 7.4 lbs. 
of water per pound of coal. 


Since the redesigned furnace has been 
in use, evaporation has been 7.5 to 7.6 
Ibs. of water per pound of coal. Flue 
gas temperature has been reduced 25 
to 30 degs. Smoking troubles have been 
eliminated and the boilers pick up heavy 
loads more quickly. The quantity of 
fly ash removed from boiler passes and 
stack is now less than one-fourth the 
amount previously removed. 


Over-fire units were made and in- 
stalled by LaClede Stoker Co., St. Louis. 
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How PROTEIN Is USED IN 
BUILDING THE HUMAN Boby 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 


XVil. 


HE five preceding articles have 
discussed man’s need for mineral 


elements — calcium, phosphorus, 
iron, copper and iodine—and the posi- 
tion of meat as a source of these essen- 
tials. Other minerals are also impor- 
tant and among these is manganese. It 
is mentioned because it is one of the 
newer elements to be recognized as 
necessary, but there is little information 
concerning its function and man’s need 
for it, and still less quantitative data. 
Having disposed of vitamins and min- 
erals, attention will now be directed to 
protein, a nutritive factor for which 
meat has always been famous. 
Bacteria and certain lower animal 
species may be able to build their body 
tissues from simple types of nitrogen- 
containing substances, such as salts of 
ammonia, and some can gain proteins 
from urea through the action of micro- 
organisms which utilize this simple or- 
ganic substance. Urea is the chief form 
in which man and a number of other 
higher animals excrete nitrogenous 
waste. However, man and all higher 
animals must depend on protein or some 
of its simpler derivatives, such as pep- 
tones, peptids and amino acids, for 
structural material to build their tissues. 


Constituents of Proteins 


Proteins contain the elements carbon, 
hydrogen and nitrogen. Small amounts 
of oxygen, sulphur and phosphorus may 
be present, and iron may occur as part 
of the structure of special proteins. The 
nitrogen is in the form of ammonia 
(NH;) which is attached to one or more 
carbon atoms. Usually there is an or- 
ganic acid group, and, by a reaction 
between it and the ammonia or amine 
group, the complex structure of most 
proteins is derived. Amino acids, in 
turn, are the smallest and simplest units 
of proteins, and 21 kinds are required to 
supply an animal’s need for these build- 
ing stones with which various and in- 
numerable types of protein can be con- 
structed. 

The structure of a simple amino acid 
(alanine) is given herewith. Both the 
amine (—NH,) group and the organic 
acid group (—COOH) are present. Two 
such molecules can 
be joined through 
action between the 
amine group of one 
and the acid group 
of the other. The 
essential part of 
the union is shown 
below with some 
changes in the positions of some of the 
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parts of the molecule which are of no 
consequence. This type of reaction can 
be continued indefinitely, but the chem- 
ist has succeeded to the extent of join- 
ing 18 amino acids into what he calls a 
polypeptid. All of this may seem com- 
plex to the 
reader, 
but the re- 
sulting 
substance 
is really 
very sim- 
ple when 
compared 
with naturally occurring proteins. Start- 
ing with 21 amino acids, some of which 
are as complex in structure as thiamin 
is among the vitamins, and varying the 
numbers of each that are used, as well as 
the manner or order in which they are 
united, it is possible for plants and ani- 
mals to build myriads of protein sub- 
stances which are usually characteristic 
of the living thing that made them. 

Since the proteins of man are differ- 
ent from those of other animals, and 
theirs are different from those of plants, 
it follows that men or other animals 
must receive in the food they eat suffi- 
cient quantities of a complete assort- 
ment of amino acids, unless they can 
make them for themselves from other 
amino acids. 
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DO YOU WANT 
THESE ARTICLES 
IN BOOKLET FORM? 


Since the beginning of Dr. Moul- 
ton’s series of articles on vitamins 
and other food elements in meat, 
THE NATIONAL PROVISIONER has 
had numerous inquiries as to 
whether the articles would be 
available in booklet form when 
the series was completed. 


THE NATIONAL PROVISIONER will 
be pleased to perform this service 
if the interest is sufficiently wide- 
spread. If demand exists it is 
estimated this booklet can be pro- 
duced at a cost of approximately 
$1.50 per copy. 

If you are interested will you 
please sign and mail the coupon 
below? Please send no money now. 


The National Provisioner 
407 S. Dearborn St., Chicago 


I am interested in having Dr. Moulton’s 
articles in booklet form and you can count 
on me to purchase copies if they are 
reproduced. 











It makes no difference if the amino 
acids are not combined in the right 
order or number, for man and animals 
by the process of digestion break down 
the complex proteins into simpler bod. 
ies, such as the amino acids. Following 
this break down, the different tissues 
and organs of the body select those ma. 
terials needed and build them into their 
own types of protein. 

Few animals require a complete mix. 
ture of the amino acids. If certain ones 
are missing, the animal may construct 
them for itself by making changes in 
other amino acids furnished by the food, 
Amino acids which cannot be con- 
structed are known as essential amino 
acids, while the others are not essential, 
A more accurate method of expression 
is to list the amino acids which must 
be furnished in the diet of an animal 
separately from those which need not 
be furnished. In reality, all amino acids 
are essential for the structure of the 
multitude of proteins found in the ani- 
mal body. 

In the case of man, ten different 
amino acids are now considered to be 
necessary in his diet, so that he may 
fill his requirements. The names of 
these are unfamiliar to the reader, and 
most of them are a bit difficult to pro- 


AMINO ACIDS ESSENTIAL IN DIET OF MAN 
Arginine Methionine 
Histidine Phenylalanine 
Isoleucine Threonine 
Leucine Tryptophane 
Lysine Valine 

nounce. The accompanying table pre- 

sents the list. There is evidence to indi- 

cate that some other amino acids may 
be needed under certain conditions to 
allow sufficiently rapid growth. Discus- 
sion of this subject is too technical for 
inclusion in an article for the layman. 


When pure amino acids are combined 
in the diet of laboratory animals it is 
possible to determine how much of each 
amino acid is required. But men and 
animals do not receive their protein 
foods in such a state. Naturally occur- 
ring foods containing proteins are con- 
sumed and each food usually includes 
several proteins. Any one of the indi- 
vidual proteins may be lacking in one 
or more of the dietary-essential amino 
acids. This may even be the case with 
every one of them, and yet the mixed 
protein may be entirely adequate for 
nutrition if the lack in one is compen- 
sated by an abundance in another. 


Proteins Vary in Value 


Thus the chemist knows that the indi- 
vidual proteins in a grain of wheat lack 
certain vital amino acids, but that the 
grain as a whole is much more adequate. 
He also knows that the protein con- 
tained in peas, beans and lentils is of 
no great value for man because of its 
relative incompleteness or low digesti- 
bility. Gelatin, while highly digestible, 
is incapable of supplying man’s ne 
for protein, although it may be used to 
supply about 70 per cent of the needs, 
providing the other 30 per cent consists 
of complete proteins. 

Careful study of many proteins which 


(Continued on page 35.) 
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WILL CONVERT YOUR 
INSULATED TRUCKS INTO 
REFRIGERATED PEDDLER UNITS 


Give your meat products the advantages of dependable 
refrigeration by the application of this new and approved 
type ‘‘DRY-ICE”’ truck bunker for peddler trucks. Write 
your nearest distributor for more complete details about 
economical ‘‘DRY-ICE"’ refrigeration. 


PURE CARBONIC 


INCORPORATED 
General Offices: 60 EAST 42nd ST., NEW YORK, N.Y. 
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New Canning Unit a Phase 
of Expansion, says Cudahy 


Construction of the recently com- 
pleted canned meat and sausage manu- 
facturing unit at Omaha, Neb., by the 

Cudahy Packing 
Co. is only a phase 
of the company’s 
policy of moderniz- 
ation and expan- 
sion, E. A. Cudahy, 
jr., president of the 
organization, stated 
this week. Mr. 
Cudahy explained 
that during the 
past year extensive 
improvements have 
been made in facili- 
ties at St. Paul, 
where a new freez- 
er building, curing 
cellars, lard stor- 
age and sheep and calf slaughtering de- 
partments have been built, and at Los 
Angeles, where a new sausage factory 
of greatly increased capacity has been 
added to the Cudahy facilities for serv- 
ing Coast trade. 


“By comparison, our new canned meat 
and sausage department is a far cry 
from that of our first plant here in 
Omaha,” declared Mr. Cudahy. “Our 
first factory was opened in Omaha in 
1890. During the half century that has 
elapsed since the Cudahy Packing Co. 
was established, the packing industry 
has witnessed almost phenomenal ad- 


vances, not only in its size and impor- 
tance to the national economy, but in 
its methods of production and distribu- 
tion. 

“The rule-of-thumb code of the past 
has been replaced by exact scientific 
procedure in all meat packing and dis- 
tributing operations. Modern methods, 
modern machinery and constant effort to 
improve its service to the consuming 
public have made it possible for the 
packing industry to turn out better 
products, economically, in whatever 
amounts and varieties wherever and 
whenever Mr. and Mrs. America want 
them. Our new Omaha canned meat 
and sausage unit is streamlined to meet 
modern needs.” 


Charles H. Dold Passes 


Charles H. Dold, 71, retired vice presi- 
dent of the former Jacob Dold Packing 
Co., Buffalo, N. Y., now a unit of Hy- 
grade Food Products Corp., passed away 
at his North Miami, Fla., home on April 
9. Mr. Dold, a semi-invalid since 1935, 
had been spending his winters in Florida 
and residing in Snyder, N. Y., during the 
rest of the year. Burial was at Buffalo, 
eZ 


Mr. Dold was educated in the public 
schools of Buffalo and then entered 
his father’s packing company. He 
became vice president in charge of the 
livestock department, a position he re- 
tained for many years. He retired in 
1913, devoting his time to his farm at 
Alden, N. Y. 





wilt | ~ 





NEW CUDAHY CANNING AND SAUSAGE UNIT AT OMAHA 


Operations are now in progress in this new $350,000 meat canning and sau- 

sage manufacturing unit built at Omaha, Neb., by the Cudahy Packing Co. 

Building is of concrete construction, with brick floors, steel window and door 

frames and liberal use of glass for adequate lighting. Its equipment and 

facilities establish it as one of the most modern and efficient plants of its type 
in the whole world. 
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McLean to Advise British 
Food Mission to the U, §, 


J. S. McLean, president of Canada 
Packers, Limited, has accepted the in- 
vitation of Lord Woolten, British Food 
Minister, to be prin- 
cipal trade adviser 
for the new United 
Kingdom Food Mis- 
sion to the United 
States, according to 
an announcement 
by the British Min- 
istry of Food. Mr. 
McLean spoke at 
the 1939 convention 
of the Institute of 
American Meat 
Packers on “The 
Packing Industry 
in Relation to the 
War.” The Food 
Mission will be 
headed by R. H. Brand and other men- 
bers will be Sir T. Quintin Hill, deputy 
secretary of the Ministry of Food; M.L 
Hutton, principal assistant secretary for 
the Ministry, and F. van Zwanenberg, 
trade adviser. Mr. van Zwanenberg is a 
member of the family owning the firm 
of N. V. Zwanenberg’s Fabricken, which 
operated a large meat plant at Oss, Hol- 
land, prior to the German invasion, with 
other units in Antwerp and Ireland. 


Meat’s Healthful Qualities 
Described by Paul A. Dett 


Increased consumption of meat is not 
only of economic importance to. the peo- 
ple of Kansas, as stated by Gov. Ratner 
in his proclamation designating the 
week of April 14 as “Eat More Meat” 
week, but will also greatly benefit the 
health of the state’s inhabitants, Paul 
A. Dett of Kansas City, regional chair- 
man of the American Meat Institute, 
pointed out last week. 


“Recent scientific discoveries have re- 
vealed that meat is one of the most im- 
portant sources of the B vitamins,” Mr. 
Dett said. “All meat is an excellent 
source of Vitamin Bi, and pork is an 
especially good source. A serving of 
pork contains the average person’s daily 
requirement of Vitamin B:. Vitamin B: 
and the anti-pellagra factor also are 
found in meat. Furthermore, meat is & 
rich and dependable source of complete 
proteins.” 


Proteins build and repair muscles, 
cells, and tissue, Mr. Dett explained, 
and are necessary parts of the well- 
balanced diet. Growing children espe 
cially need the body-building, nutritive 
qualities found in meat proteins. Many 
essential minerals also are plentiful 
meat, he said. Copper and iron are the 


J. S. McLEAN 
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red blood builders and phosphorus works 
with calcium obtained from other foods 
for building sound teeth and bones. 
These minerals are available in meat. 

“Through the ‘Eat More Meat week’ 
proclamation issued by Gov. Ratner,” 
said Mr. Dett, “Kansans again are re- 
minded of the important part which the 
livestock and meat industry plays in the 
economic welfare of the state ard can 
do their bit toward helping that situa- 
tion along by consuming greater quanti- 
ties of a healthful, appetizing food— 
meat. A greater consumption of meat 
means a greater sale of livestock, and 
will go far in helping to solve the prob- 
lem of grass and grain surpluses.” 


Meat Plant is Proposed at 
Colorado State Penitentiary 


Plans for a new prison industry—a 
meat packing plant—proposed for the 
Colorado state penitentiary, Canon City, 
were discussed early this month by 
Roy Best, warden of the institution, and 
state officials. Mr. Best said such a 
plant would help fill a gap in the pris- 
on’s industrial program, expected to re- 
sult when a new federal law, prohibit- 
ing sale of prison-made products in in- 
terstate commerce, becomes effective 
on October 1. 

Necessary equipment and machinery, 
expected to cost about $50,000, could 
be bought with funds already available 
in the prison industry fund, the war- 
den reported. The industrial program 
operates on a self-supporting basis, and 
has required no assistance from the 
state since 1932. The new federal law 
will severely cripple the prison’s can- 
ning department, according to Mr. Best. 

Establishment of the meat plant 
would not be an attempt to engage in 
competition with private industry, the 
warden contended. The prison itself uses 
100,000 Ibs. of beef per month, in addi- 
tion to large quantities of canned meat. 
Mr. Best hopes to develop a system of 
exchange of goods with penal institu- 
tions in other states. It was also pointed 
out that the prison plant might supply 
meat to other institutions in the state. 


Certain state authorities have pro- 
tested the proposal, declaring their be- 
lief that the state prison “should not 
engage in manufacturing and business 
enterprises in competition with honest 
men who are trying to make a living 
in private business.” 


Morrell Gives Paintings 


_The twelve original paintings by 
N. C. Wyeth, famous American artist, 
used to illustrate the 1941 calendar dis- 
tributed by John Morrell & Co., which 
was devoted to the history of well- 
known articles of commerce, were pre- 
sented to the University of South Da- 
kota at a formal ceremony on April 18. 
They will be hung in the university’s 
new library building. The presentation 
was made by Mrs. J. M. Foster, wife of 
the vice president of the company, and 
the paintings were accepted by I. D. 
eeks, president of the university. 
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Personalities and Fvents 








Of the Week 


Fred Millar, a member of Millar 
Brothers, Philadelphia, one of the oldest 
established jobbing firms in the East, 
died recently at the age of 67, according 
to a report from John C. Deindorfer, 
executive secretary of the Philadelphia 
Retail Meat Dealers’ Association. A 
brother, Samuel Millar, survives him. 
The Millar firm has been engaged in 
the meat distributing field in the Phila- 
delphia area for more than 50 years, 
and is held in high esteem by members 
of the trade. 


Harry L. MacWilliams, formerly sales 
manager for Hygrade Food Products 
Corp. at Detroit, Mich., has purchased 
a meat packing plant in Anniston, Ala., 
and is operating it under the name of 
the Southern Packing Co. Mr. Mac- 
Williams, who has a great many friends 
in the meat industry, was at one time 
associated with the Nuckolls Packing 
Co., Pueblo, Colo. 


Harry S. Thompson, vice president 
and general manager, Canada Packers, 
Inc., New York, is spending a few weeks 
in Canada, recuperating from a severe 
cold. 


Edward Strite of John F. Stegner, 
Cincinnati, Ohio, was in New York last 
week on his usual spring visit to the 
East and spent some time with R. W. 
Earley, New York packinghouse broker. 


T. W. Bryant, who has been assisting 
the comptroller of Wilson & Co., Chi- 
cago, since 1933, was recently elected 
assistant comptroller of the company. 
He has been 28 years in the industry. 

Morrilton Packing Co., Morrilton, 
Ark., having expanded its plant recent- 
ly, is now slaughtering 300 head of 
hogs and cattle weekly. The firm em- 
ploys about 20 men in production and 
sales departments. 


Fred Blair, manager of the New- 
foundland branches of Canada Packers, 
Ltd. is spending some time in New York 
on his annual investigation of the beef 
situation here. 


Approximately 150 vocational agri- 
culture students from 11 surrounding 
towns attended a two-day livestock and 
meat judging demonstration staged by 
John Morrell & Co. at the Sioux Falls, 
S. D., plant. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, re- 
ceived a report from executives of 
Castle Films, Inc., stating that “Meat 
and Romance,” popular new film pro- 
duced by the Board, had been shown to 
more than a million persons. Since 
November 15, the picture has been ex- 
hibited in all 48 states in high schools, 
colleges, churches, cooking schools, de- 
partment stores and before women’s 
clubs and meat trade groups. Castle 
Films is handling its distribution. 

The Kansas Frozen Food Locker As- 
sociation, with the cooperation of sev- 
eral departments of Kansas State Col- 
lege, Manhattan, Kans., will stage a 


locker plant conference at the college 
on April 23 and 24. Economic phases 
of the fast-growing industry, as well as 
technical and operating questions, will 
be discussed. Prof. D. L. Mackintosh 
of the college’s department of. animal 
husbandry will speak on “Merchandis- 
ing Pork for the Locker.” 

Robert Poropatich, Union Provision 
& Packing Co., Pittsburgh, Pa., has 
been informed that he will be commis- 
sioned in June as a second lieutenant in 
the U. S. Marine Corps. He is a son 
of Cenko Poropatich, president of the 
firm. 

Con Yeager Sales Corp., Pittsburgh, 
Pa., which specializes in supplies and 
equipment for sausage manufacturers, 
has announced the appointment of Ed- 
win S. Ryce as sales manager, with 
headquarters at 1024 Fulton bidg., 
Pittsburgh. 


Frank Sullivan was elected president 
of the Swift club, a social organization 
of Swift & Company employes at the 
So. St. Joseph, Mo., plant, at the an- 
nual stag party and election of officers 
on April 8. He succeeds John Price. 
The club has 631 active members. 

Charles Griggs, plant chemist at Ar- 
mour and Company, So. St. Joseph, Mo., 
was recently confined to the Missouri 
Methodist hospital with pneumonia. 

Headquarters office of the National 
Association of Retail Meat Dealers, 
Chicago, was moved on April 11 from 
330 S. Wells st. to a new location at 
Suite 1900, 176 W. Adams st. 


Sherman H. Smith, an engineer for 
Swift & Company at Harrisburg, Pa., 
and an employe of the company in that 
city for 20 years, died on April 4 in 
the Carlisle hospital. Burial was in 
Shoop’s Church cemetery. 

Another son has arrived at the home 
of E. H. Oppenheimer, vice president, 
Oppenheimer Casing Co., New York. 
The future casing executive, who ar- 
rived on April 12, is the seventh grand- 
child and will be named Harry D., sec- 
ond, for his paternal grandfather. 

D. A. Harrington, jr., son of Dennis 
A. Harrington, passed away on April 
15, following a brief illness. He was 39. 
Dennis Harrington, sr., retired in Janu- 
ary, 1935, after completing many years’ 
service as sales manager of the lamb 
department of United Dressed Beef 
Company, New York. The Harringtons, 
well known in small stock circles, were 
among the first to slaughter sheep and 
lambs in the New York area, operating 
their abattoir under the name of J. J. 
Harrington & Co. 


Annual feeders’ day at the University 
of Nebraska college of agriculture was 
held on April 18, featuring talks by 
several outstanding national agricul- 
tural leaders. The program was ar- 
ranged by Prof. W. J. Loeffel and his 
associates in the animal husbandry de- 
partment, which sponsors the activity. 

An extensive modernization program 
planned by Habbersett Bros., Media, 
Pa., will get under way with a new 
building housing coolers for the hog 
killing department, dressing rooms and 

(Continued on page 36.) 
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Use 


CAKE STORAGE ROOM 
for PRODUCTIVE WORK 


This special R & M pack- 
er’s hoist will give you a 
real “lift” in speeding 
meat handling in knock- 
ing pen or on dressing 
floor. Oversize drive unit 
of chilled bronze cut gear 
and nickel ground steel 
worm revolve in oil on 
Timken ball bearings. 
The hoist is fast, power- 
ful and built “‘to take it.” 
Choice of gasketed push- 
button or heavy rope- 
operated drum -hoist 
controller. 











‘ An R & M expert will gladly analyze your plant set- 
@ Storage space in any plant represents a up and show you how this new R & M Hoist can 
fixed amount of overhead, chargeable to pro- help save you big money. At no obligation to buy on 
duction. If, for example, you are aging your your part. Phone your nearest R & M office today. 
crackling cake before grinding, then the cost 


of necessary storage space must be charged ROBBINS & MYERS, Inc. 


to the crackling production, otherwise the HOIST & CRANE DIVISION ®* SPRINGFIELD, OHIO 
space could be used for other productive 


work and the storage costs saved. 





Expeller cake needs no aging. Once it is : 
cooled, and 3 hours is the maximum cooling WE'VE GOTTA... 


time, it can be ground. There is no investment 
tied up in partly processed cake, no storage % OTT LE KN E C A 
charges, nor labor necessary for moving cake. 
To storage saving, add these economies: the 
elimination of a cake breaker,savings because 
less labor is required, less taller one and ...and WE’‘RE PROUD OF IT! 
greater Capacity, and you can see why 


Expeller cracklings are more profitable. With tool and machinery orders hitting an all time 
Write today for complete information. high, the easy way out is to build’m, crate’m, and 


THE V.D ANDERSON COMPANY ship’m. But here at Viking we've still got a bottle- 


neck and we're going to keep it. That bottleneck is 
1937 West 96th Street - Cleveland. Ohio our testing room. Every pump that comes out of the 


Viking Factory is required to pass through here 
and measure up 100%—OR BACK IT GOES. It’s 
your guarantee of a better pump— it’s your guar- 
antee of finer pumping service, of fewer repairs, 
of low cost operation. Bulletin 802-35 lists detailed 
specifications on Viking Pumps for meat packing 
plants. Write for a copy. 


FIGURE 12 


Pump backgeared to mo- 
tor. Cast iron gears, non- 
metallic pinion. Offered in 
5, 10, 20, 35, 50 and 90 
GPM sizes. Viking relief 
valve on head at small ex- 


: CEDAR FALLS 
Anderson Duo Crackling Expeller 5 = iowa 
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Dewpoint and Importance 


In the Packinghouse 


formation on meat plant air con- 

ditioning which has been dissem- 
inated during the past few years, many 
operating men appear to have only a 
hazy understanding of what “dewpoint” 
is, and the reasons why it is important 
to maintain correct dewpoint tempera- 
tures in several packinghouse depart- 
ments. 

Air at any temperature can hold a 
definite maximum weight of water va- 
por. The higher the temperature of the 
air, the greater is the weight of water 
vapor it can hold. For example, if air 
at 50 degs. F., which contains the maxi- 
mum amount of water vapor it can hold, 
is lowered in temperature to 35 degs. F., 
its capacity to retain moisture is also 
lowered and the excess water vapor 
which the air is incapable of holding at 
the lower temperature will be deposited 
as dew. 

If bacon at 32 degs. F. is brought into 
a bacon slicing room with a temperature 
of 55 degs. F., and no provision is made 
for conditioning the air in the room, the 
film of air next to the surface of the 
bellies will approximate the tempera- 
ture of the meat. Some of the moisture 
in this film of air will condense and be 
deposited on the bacon. 


D ‘tmet the great amount of in- 


Danger on Loading Dock 


Moisture likewise condenses on cold 
product brought on an open loading 
dock, and on cold carcasses and cuts in 
a cutting room in which the air is not 
conditioned. Condensation on product, 
particularly bacon, provides ideal con- 
ditions for mold growth and is often re- 
sponsible for spoilage. Condensation on 
pork cuts which are to be cured does 
little damage, as the meat is handled 
quickly after reaching the curing cellar. 
A film of moisture on sausage often con- 
tributes to spoilage in the retail store. 

If condensation of moisture on prod- 
uct is to be avoided, the dewpoint tem- 
perature of the air must be maintained 
below the temperature of the coldest 
product brought into the room. Main- 


tenance of the proper dewpoint temper- 
ature is distinctly a function of the air 
conditioning system. 

Unfortunately, condensation of mois- 
ture on product is always a possibility 
wherever there are employes at work, 
regardless of the dewpoint temperature 
of the air and in spite of the efficiency 
of the air conditioning system. This 
is due to the fact that workers exhale 
fully-saturated air at a temperature of 
98 degs. F. 

If employes are working hard and 
their respiration is rapid and strong, it 
is conceivable that this high tempera- 
ture, moisture-laden air will strike cold 
product and a film of moisture will be 
deposited on the meat. Fortunately, the 
difference between room air temperature 
and that of the workers’ breath is such 
that the exhaled air tends to rise before 
striking product. 


Temperature and Humidity 

Temperatures in the bacon slicing and 
the hog cutting rooms may be held at 
any point from 55 degs. F. up to 85 or 
90 degs., even in hottest weather, if the 
dewpoint temperature of the air is 
maintained below the temperature of the 
coldest product brought into the room. 
In the bacon slicing room it is custo- 
mary to maintain a dry bulb tempera- 
ture of 55 degs. and a wet bulb tempera- 
ture of 46 degs., corresponding to a rel- 
ative humidity of 49 per cent. A tem- 
perature of 55 degs. F. and a relative 
humidity of 40 per cent are most fre- 
quently used in hog cutting rooms. 

The loading dock has been one of the 
most neglected spots in the meat pack- 
ing plant and much damage may be 
done there to fresh and manufactured 
product, even though proper air con- 
ditions are maintained elsewhere 
throughout the packinghouse. 

The reason is simple. As explained 
previously, when cold product is brought 
into the open air, the dewpoint tempera- 
ture of which is far above the tempera- 
ture of the meats, moisture instantly 
condenses on every fraction of a square 





inch of such product. Not only is this 
film of moisture harmful in that it fur- 
nishes ideal conditions for the growth 
of mold and slime, but it also exerts an 
immediate heating effect on the product 
—an effect which far outweighs that 
arising from the temperature of the 
air alone. 


To emphasize this, consider for a mo- 
ment that 1,000 heat units (B.t.u.) 
would immediately enter the surface of 
a cold product upon the condensation 
of 1 pint of water; whereas the same 
amount of heat could be imparted to the 
product by air alone only if 54,000 cu. 
ft. of air were cooled 1 deg. F. by the 
same product. 


Loading Dock Temperature 


Temperature of the loading dock is 
largely a matter of choice, for the dex- 
terity of the workers there is not of the 
same importance as in the bacon slicing 
and pork cutting rooms. Any tempera- 
ture from 35 degs. up may be held, pro- 
viding the dewpoint temperature of the 
air is maintained below the temperature 
of the coldest product brought on the 
dock. 


It is more practical to maintain a 
fairly low loading dock temperature. 
One reason for a low temperature is to 
discourage flies. If the temperature is 
high there will be some increase in prod- 
uct temperature because of its contact 
with the warmer dock air. For example, 
air with a temperature of 70 degs. F., 
and a dew point temperature of 30 degs. 
F., will have a relative humidity of 22 
per cent and will exert a drying influ- 
ence on the meats. An ideal condition 
is a dry bulb temperature of 55 degs. F. 
and an air dewpoint temperature of 30 
degs. F. 


There also appears to be insufficient 
understanding of the value of proper 
conditions in the sausage meat cooler. 
Many plants maintain a high humidity 
in this department to prevent shrink. 
High humidity in the sausage cooler 
prevents shrink, but loss of weight of 
sausage meat is relatively unimportant 
since this loss is recovered during the 
process of preparing the meat for stuf- 
fing. 

While it is true that temperature and 
humidity need not be controlled within 
close limits in sausage meat coolers, 
nevertheless there are ranges beyond 
which it is not wise to stray. Tempera- 
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UNUSUAL NEW TRUCKS 


H. Trenkle Co., sausage man- 
ufacturer of Dubuque, Ia., re- 
cently acquired three new 
International trucks with bod- 
ies built by the Met-L-Wood 
Corp., Chicago. Kold-Hold 
plates are used for refrigera- 
tion. Two larger bodies are in- 
sulated with 3 in. of cork- 
board and smaller body fea- 
tures metal-therm body con- 
struction developed by Met-L- 
Wood, using five layers of 
Silvercote insulation. 
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ture in this room may be in the neigh- 
borhood of 36 to 38 degs. F., or even 
higher, depending on the curing speed 
desired. The higher the temperature the 
more rapid the cure. 


Humidity should not be so high, how- 
ever, that salt in the meat extracts 
moisture from the air, or so low that the 
air picks up moisture from the meat, un- 
less the weight loss is recovered later 
at the time the emulsion is prepared. 
Relative humidity of 80 to 85 per cent 
is satisfactory is the curing cooler. 


HAM AS DRAFTEE GIFT 


Minced ham by Stahl-Meyer, Inc., 
New York City, was one of the six items 
included in an Easter package that 
Kaufmann’s, a leading department store 
of Pittsburgh, Pa., offered to mail post- 
paid to draftees in U. S. Army camps 
everywhere. The Easter baskets, priced 
at $1.95 and $2.95, contained “no sissy 
stuff,” according to the advertisements. 
Included were “just the things your 
soldier boy liked to eat when he went 
to the refrigerator at home: minced 
ham, cheese, jelly, olives, fruit juices 
and crackers.” 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 


FINANCIAL NOTES 


Burns & Co., Ltd., Calgary, Alta., re- 
ports net income of $580,217 for 1940, 
before bond interest and depreciation, 
compared with $524,445 on a like basis 
in 1989. After all charges there was a 
loss of $76,371 in 1940 compared with a 
loss of $139,451 in 1939. Earned sur- 
plus of $68,600 was eliminated by 1940 
operations with a deficit of $7,771 re- 
sulting. Inventories at the end of 1940 
were $3,418,362 compared with $4,794,- 
894 at the close of 1939 (which included 
$1,614,500 due from Britain for export 
bacon at that time). Amount due to the 
company from the Canadian Bacon 
Board at the end of 1940 was $2,174,000. 
Commenting on the year’s operations, 
President John Burns said that total 
bank liability at the end of 1940 was 
$3,035,594 compared with $3,214,748 at 
the close of 1939. 

Directors of Cudahy Packing Co. have 
declared dividends of $3 a share on the 
6 per cent preferred and $3.50 a share 
on the 7 per cent preferred stock, to ap- 
ply against accumulations. Both divi- 
dends are payable May 1 to all share- 
holders of record on April 26. The divi- 
dends will reduce accumulations to $21 a 
share on the 7 per cent preferred and to 
$18 a share on the 6 per cent preferred. 


Geo. A. Hormel & Co. has declared 
quarterly dividends of 50c a share on its 
common stock and $1.50 on the 6 per 
cent preferred, both payable May 16 to 
all shareholders of record on April 26. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended April 16: 


—Week ended Apr. 16— 
High Low Close 


Amal. Leather... 1 1 
Do. Pfd wee 


“a 
28 
11% 
14 
52 


Hormel, G. A 
Hygrade Food 
Kroger G. & B.. 
Libby MeNeill.... 
Mickelberry Co... 
M, & H. Pfd.... 
Morrell & Co 


Safeway Strs 36% 
Do. 5% Pfd.... 


Swift & Co...... 4 


Trunz Pork 
U. S. Leather 
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BAI LABELING with 
ADDED SALES APPEAL 


Consult us . . . if your prod- 
uct needs a new package to 
conform with recent BAI 
labeling regulations. The 
required data can be attract- 
ively printed on ZIPP Cas- 
ings which lend themselves 
to a great variety of meat 
products. 


At the same time, you may 
find that ZIPP Casings have 
other important advantages 

- - worth-while production 
economies, for example, or 
added convenience for your 
retailers or consumers. Even 
the cost of the ZIPP Casings 
may be less than you pay 
for your present casing or 
package. Send today for our 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. 


Chicago, Illinois 








FULLER STEELGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 
mercial three-brush machines. A 
new design core that provides for 


refilling by your mechanic. Extra Steelgript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Will outwear ordinary brushes four to 


seven times. 


Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom. 








The FULLER BRUSH Company 


INDUSTRIAL Division Depr. 8c 


3596 MAIN STREET 


HARTFORD, CONN. 
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HOW TO OBTAIN 


CONTROLLED FLAVOR 
IN YOUR MEAT 
PRODUCTS 





You can’t afford flavor variation in your product! Yet it’s 
really amazing how easily you can obtain controlled flavor— 
day-to-day uniformity of taste—by using M M & R Essential 
Spice Oils. 


WHAT ARE MM & R ESSENTIAL SPICE OILS? Are they 
synthetic, ‘‘ersatz’’ products? Not on your lifel MM & R 
Essential Spice Oils are the essence of natural spices, sci- 
entifically distilled from the natural spices under carefully 
controlled conditions. 


HOW ARE MM & R SPICE OILS USED? Usually in emul- 
sion form to provide perfectly even distribution through the 
product. 


WHY USE MM &R SPICE OILS WHEN THE NATURAL 
SPICES CAN BE USED? Because these oils introduce no 
gritty substances into your mixture. With M M & R SPICE 
OILS there’s no danger of moulding, no introduction of 
enzymes and the ‘“‘brightness’’ of your product remains un- 
changed. Best of all, M M & R Spice Oils are more eco- 
nomical! They prevent waste due to spoilage, are easier to 
store and actually cost less to use. 


If your goal is a product that tastes the same today, tomorrow 
and every day, then try M M & R Essential Spice Oils. Our 
technical department will be glad to tell you the best methods 
for flavoring your particular product with M M & R Essential 
Spice Oils. 


e Write today for your free copy of our interesting book— 
“Table of Spice Oil Equivalents.” 
MAGNUS, MABEE & REYNARD, Inc. 
Quat.rity CsSsemriag ores CONCENTRATED Flavoas Semce ies 
16 DESBROSSES ST. (4s) NEW YORK, N. ¥Y. 
CHICAGO: 221 N. La Salle St. CANADA: Richardson Agencies, Ltd., Toronto 
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Canadians Watch for Hog 
or Pork Diversion to U. S. 


MONTREAL.—Canadian officials are 
watching closely to determine whether 
higher hog and pork prices in the 
United States will make it necessary to 
halt any diversion of Canadian hogs 
and pork from the domestic and British 
markets to the States. One Ottawa offi- 
cial said that if U. S. values run above 
those of the Dominion, Canadian hogs 
would tend to flow across the boundary 
“like water.” 

At the same time Canadian officials 
said there is no immediate danger of 
Canada being unable to supply her ex- 
port and domestic requirements, About 
26,000,000 lbs. of Wiltshire sides are in 
storage for export in addition to large 
holdings for domestic trade. 

The Chicago top hog price has been 
hovering around $9.00, at or near the 
mark which the U. S. Department of 
Agriculture holds desirable to stimulate 
production. For the week ended April 
10, Canadian B-1 hog carcasses ranged 
in price from $11.60 per cwt. at Mon- 
treal to $9.90 at Moose Jaw. A premium 
of $1 is paid on Grade A carcasses. 


CANADIAN STORAGE STOCKS 


MONTREAL.—Stocks of meat in 
storage in Canada on April 1 totaled 
97,638,504 lbs., a decrease of 1,652,789 
lbs. from March 1, according to the 


Dominion Bureau of Statistics. Total 
stocks were 8,842,648 lbs. greater than 
on April 1 last year. 


Pork holdings showed a decline of 
approximately two million lbs. during 
March, totaling 74,781,624 lbs., com- 
pared with 76,566,366 lbs. on March 1. 
Total beef stocks were 15,910,155 lbs., 
a decline of 1,504,842 lbs. from the level 
of March. 


Stocks of meat and lard in Canada on 
April 1, 1941: 
Apr. 1,* 
1941, 
Ibs. 
veeveneevewke 15,910,155 
1,719,820 
74,781,624 
2,498,996 
*Preliminary figures. 


Mar. 1, 
1941, 
Ibs. 
17,514,997 

1,842,623 
76,566,366 
3,367,307 


Apr. 1, 
1940, 
Ibs. 
22,796,586 
1,719,820 
60,624,783 
3,902,015 


Beef 


Mutton and lamb. 


SWEDISH MEAT CONTROL 


Further evidence that European live- 
stock numbers are being reduced is seen 
in the institution of meat rationing in 
Sweden and the gradual reduction of 
slaughter in that country in recent 
months. The Swedish government has 
recently taken steps to prevent exces- 
sive slaughtering and is controlling the 
movement of feedstuffs. In the early 
months of 1940 there was a considerable 
increase in hog slaughter due to the 
shortage of feedstuffs. The Swedish 
meat ration has been fixed at 17.6 oz. of 
pork or other meat per person per week 
until further notice. 


“MEAT AND ROMANCE" FOLDER 


Much of the useful information on the 
food value, selection, cooking and cary- 
ing of meat which is contained in the 
National Live Stock and Meat Board’s 
highly successful new sound motion pic- 
ture, “Meat and Romance,” has been in- 
corporated in a handy folder published 
by the Board and intended for distri- 
bution to consumers. 


Illustrated with scenes from the film, 
the 20-page folder introduces the char- 
acters and proceeds with an account of 
the story told by the picture. Many of 
the statements made by the characters 
are quoted directly in order to bring out 
facts about meat’s economy, food value 
and ease of preparation and serving. 
The folder also explains how to select 
beef, pork and lamb for specific menu 
needs and describes the basic cooking 
methods. The section on carving is help- 
fully illustrated with sketches. 


The American Meat Institute is sug- 
gesting to its members that they dis- 
tribute copies of the booklet to audiences 
following showings of the film. Many 
members have already availed them- 
selves of the opportunity to exhibit the 
picture before local groups, where it 
has been enthusiastically received. Cop- 
ies of the booklet are available from the 
Board at a cost price of 80c per hun- 
dred copies. 
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Automatic 
Capacity 
Control 
and 
Unloader 


Submerged 
Oil Pump 
Oversized 
Oil Filter 





Exclusive Advantages Announced for the New 





Safety 
Cylinder 

Heads. 
Ring-Plate 

Valves 











Don't buy ANY Freon-12 compressor until 
you've seen the new Frick Eclipse line! Built in 
three sizes, these phenomenal machines give 


capacities up to 60 tons refrigeration .. . 
units so ve wey light, efficient, and quiet they 
can be installe 

material saving over older types! 


Only in the Eclipse line can you get all the 
exclusive advantages shown, plus such features 
as higher o 
force-feed lubrication throughout, direct-con- 
nected motor drive when desired 
operating together (using the Frick oil-equalizing 
system), pistons with 5 rings, etc., etc. Nearly 60 
years’ refrigerating experience built into them. 





Patented 
Flexo-Seal 
at 
Shaft 





























Write, wire or 
Distributor for ful 
touch with 


clipse 


Refrigerating 
Machines 


d almost anywhere . . . and ata 


rating speeds (up to 900 r.p.m.), 


, two machines 


eo your Frick Branch or 
details today. Or, get in 


REFRIGERATION DIVISION 
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Lard Stocks Down 
Seven Million Lbs. 
From Record High 


S. LARD stocks dropped approx- 

» imately seven million lbs. during 
March from the all-time high of 317,- 
431,000 lbs. established on March 1. 
Total lard in storage on April 1 was 
310,725,000 lbs., compared with 269,284,- 
000 Ibs. on the same date last year, and 
stocks were 148,048,000 lbs. greater than 
the April 1 five-year average. With the 
rendered pork holdings on April 1 added 
to lard, the total amount of edible pork 
shortening in storage was 320,416,000 
Ibs. against 325,842,000 lbs. on March 1. 

Stocks of all pork on April 1 totaled 
784,550,000 lbs., a decline of 7,360,000 
lbs. from the 791,910,000 Ibs. reported on 
March 1. Frozen and D. S. stocks were 
a little smaller; S. P. holdings a little 
larger. April 1 pork holdings were 130,- 
998,000 lbs. greater than holdings on the 
same date last year and 199,388,000 lbs. 
larger than the April 1 five-year aver- 
age. 

Total beef stocks were 90,462,000 lbs., 
compared with 98,444,000 lbs. on March 
1, showing a decrease of 7,982,000 lbs. 
However, stocks were 17,884,000 lbs. 
above the level of April 1, 1940, and 13,- 
215,000 lbs. greater than the April 1 
five-year average. Beef, pork, lamb and 
mutton placed in cure or the freezer 
during March totaled 315,611,000 lbs. 
compared with 291,374,000 lbs. during 
February, and the five-year average of 
232,861,000 lbs. While changes in other 
meats were relatively small, the volume 
of pork going into S. P. cure jumped to 


178,190,000 lbs. in March from 148,928,- 
000 lbs. in February. 

Stocks of various products on hand on 
April 1, 1941, compared with April 1, 
1940 and 1939, and the average for the 
previous five years: 


APRIL 1 STOCKS 















Lard 
Lbs. 
ps 6a Sans %: 4 waite bk cae eed aS er all 
SE) oS Sig wit ubse 6Wtna ease dae Shee ae = 284,000 
EY #05. Oin'e:'n we EPrimencew ee ered sae 12 2,000 
SE Wve as bane dnacinemreveediiret<men 102677. 000 
D.S. Pork 
BED do. Winidte pig's AA Me a elaie aaa: vee ae ene 108,311,000 
RE A. Wie ae trie Ae REN der Frye 86,802,000 
eee ay een 76,304,000 
Be Gos 5 :s.bin.e v'04:05 pe hee ean eeeaeele 84,890,000 
8.P. Pork 
SE Gio. -0.% & Wa obo 0:5. 4-6-6 este hee ww get 0 
Rr ree te eer 242,678,000 
SD 5 0.0: j 3,108,000 
eG WRN a-5'4-0.5'6'4 kw e w eer bere ence be Eee 269,325,000 
Frozen Pork 
ERE re eee Cee 393,455,000 
eee Cavedeerwesoneee ee eagles 324,072,000 
BED 8-ss4 o86v ke eececskeae, poaasceere 3,792,000 
WS WR aici 6 ode baa cecetba kee ; . .280,947,000 
All Beef 
BARA eee ae 90,462,000 
ahi co tke 0:9-4'4-6nwwlsos hati p een Orne 72,578,000 
i kwta ics peed iin eee .... 40,970,000 
We 8 once s s bdeecaaxkenetseunneeeneee 77,247,000 
1941 
1940 
1939 . 
le OGM acecks: 44500kiS eres See tesereeer 985,162,000 
All Meats 
| TOTO rye er ree 962,282,000 
EE ee er OS Perr Ee 831,437,000 
I a irae Sarsietio dato eud eee ves eeaen 629,096,000 
rr errr emer eee 749,640,000 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during February, 1941, 
totaled 238,696 Ibs. valued at $67,540; 
gelatine exported totaled 20,001 lbs., 
valued at $4,689. 





——-180-220 lbs.—— 






Value 
Pet. Price per 
live per ewt, 
wt. Ib. alive 
rr re 14.00 19.3 $2.70 
IIR iiscuscinia do's .<-< sce daleicie'elgts TREE 12.8 -73 
Boston butts.......... ere 15.4 -62 
Bates (hinGe im)... 1. cerecss 9.90 16.3 1.61 
A Se ee -11.00 15.8 1.74 
Se S| aa ee kale Shean ay 
eee en a? 5.3 ‘05 
Plates and jowls........... 2.80 6.0 17 
OW BOOS... cescvence eer 7.6 16 
P. 8. lard, rend, wt... oo eck 7.9 .98 
er Eee 1.60 10.4 17 
ee ‘wae ae 10.2 31 
Feet, tails, neckbones......... 2.00 = -08 
Offal and miscellaneous....... ... one 33 
TOTAL YIELD AND VALUE.69.50 $9.65 
Cost of hogs per ecwt...... 8.80 
Condemnation loss......... 05 
Handling and overhead.... .59 


TOTAL COST PER CWT. 
ALIVE 





Loss per ewt..... ‘ 

Loss last week..... was Pe 
WE MORTON... ccc sccee 21 
Profit last week............ .038 





RESULTS ON LIGHTER HOGS AGAIN IN BLACK 


While light and medium butchers cut out at a profit, and heavy weights 
still showed a small loss, the latter class showed’ the most improvement in 
cut-out results during the first four days of the week. Cost of the heavies 
dropped 13c per cwt., compared with a week earlier, and total product value 
rose 20¢c per ewt. This gain, with a drop of 4c in handling costs, brought the 
total improvement on the heavies to 37c per cwt. compared with 18c per 
ewt. for the light butchers and 22c for the medium weights. 


——220-240 Ibs.—— 240-270 lbs.—— 





Value Value 
Pet. Price per Pct. Price per 
live per ewt. live per ewt. 

wt. lb. alive wt. Ib. alive 
13.80 19.3 $2.66 13.70 18.9 $2.59 
5.50 12.7 -70 5.40 12.6 -68 
4.00 15.3 -61 4.00 14.5 .58 
9.70 15.4 1.49 9.60 14.8 1.42 
9.70 15.9 1.54 8.00 13.7 1.10 
2.00 11.1 22 4.00 11.0 .44 
3.00 5.5 17 4.20 6.0 .25 
3.00 6.0 18 3.30 6.0 -20 
2.20 7.6 17 2.00 7.6 -16 
11.30 7.9 89 10.50 7.9 .83 
1.50 8.0 12 1.50 7.0 11 
2.80 10.2 29 2.80 10.2 .29 
2.00 08 2.00 08 
whan 33 .33 
70.50 $9.45 71.00 $9.06 

$8.79 $8.60 

.05 05 

51 46 
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CHICAGO MID-MONTH STOCKS 


Chicago lard stocks declined 2,783,899 
lbs. during the first half of April and 
totaled 191,299,318 lbs. on April 14 
compared with 194,299,318 lbs. at the 
close of trading on March 31. This drop 
in lard holdings followed a slowing 
down in accumulation during the last 
half of March. Mid-April Chicago lard 
stocks were only 19,573,752 Ibs. greater 
than on the same date last year. 


Stocks of provisions at Chicago at the 
close of trading on April 14: 


Apr. 14, Mar. 31, Apr. 14, 
1941 1941 1940 

P. 8. lard, 

made since 

Jan. 1, 1941. 71,469,687 62,582,106 102,883,097 
P. 8S. lard, 

made Oct. 1, 

1940, to Jan. 





> eae 50,772,739 51,919,882 54,935,712 
P. 8S. lard, 

made previous 

to Oct. 1, 

Pee 62,658,665 2,513,144 7,580,271 
Other kinds of 

een 6,614,328 7,284,186 6,542,587 
Total lard, all 

ee 191,515,419 194,209, 318 171,941,667 





D. 8. cl. bel- 


lies, contract 4,191,700 4,199,060 4,378,324 
bel- 





D. S. el. 
lies, other .. 7,360,200 7,156,470 5,159,663 
Total D. 


8. 
clear bellies. 11 551,900 11, $55,580 9,537,987 


D. 8S. rib bellies, 
made since 


Oct. 1, 1940. 818,800 708,700 1,010,819 


MEAT IMPORTS AT NEW YORK 


Imports for the period April 3 to 
April 9, inclusive, at New York: 


Point of Amount 

origin Commodity Ibs. 

Argentina—Canned corned beef............ 25,150 
—Canned roast beef.............. 3,600 
—Frozen cooked rolled roast beef. 71 
—Canned corned beef hash 







Canada—Smoked back bacon........... 
—Pork sausage ..... 
—Fresh chilled pork 
—Fresh chilled ham................. 
—Fresh chilled calf livers........... 


—Fresh ae a BS eae eee 1,140 
<r MEE tan ties e'o's's 0% ap'.s.9'4s 10 30,610 
—Fresh oath ee ee 7,966 
—Fresh pork shoulders......... ... 10,236 
—Fresh pork tenderloins............ 1,140 
—Fresh pork trimmings............. 6,525 
—Fromen cow livers. ...........-s06. 1,456 
—Frozen ox tongues................ 555 
—Fresh pork blade meat............ 525 
POM DONE ME eee ceccsesces 6,180 
cei, + 1,380 
—Fresh pork cheek meat........... 450 
—Pickled back bacon................ 

Cuba—820 quarters fresh chilled beef...... 120,536 
—Fresh chilled beef cuts............. 30,881 
—1,510 quarters fresh frozen beef... .217,157 
—Fresh frozen beef cuts...........-.. 98,302 
—Fresh frozen beef livers............ 2'839 

—Canned corned beef................. 4, 
England—Meat paste in jars............... 225 
New Zealand—Frozen beef ................ 85,152 
—82 sides frozen veal......... 6,112 
Switzerland—Granulated bouillon in cubes.. 1,680 
—Bouillon cubes in tins......... 10,982 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
April 1, 1941, compared with the same 
date in 1940: 


Apr. 1 

Apr. 1, Apr. 1, 5-yr. av. 

1941 1940 1936-40 

M Ibs. M Ibs. M Ibs. 

reer rere 5,590 6,486 8,465 
Eee 7,964 4,737 8,265 


Miscellaneous ....... 
Unclassified poultry... 81301 6,193 


DOOR .ciccsscswece 126,885 115,442 95,013 


1Carried under ‘‘Miscellaneous Poultry’’ previous 
to January 1, 1940. 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., April 17, 1941 


REGULAR HAMS 


BOILING HAMS 


Green 


16-20 range ‘ 
16-22 range .. 


Short shank %@*e over. 
GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES 
Clear 
124%n 
12 
12 
11% 
11% 


10% 


Green square jowls... 
Green rough jowls.... 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Loose 
Saturday, April 12.....8.5/ 7.75n 
Monday, April 14 . A _ 
Tuesday, April 15.....8. 
Wednesday, April 1 7. 92% n 
7. 90n 


Thursday, April 17 
Friday, April 18.......8. 
Packers’ Wholesale Prices 

Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.o.b. Chicago 
Shortening, tierces, c.a.f 

Havana, Cuba Pure Lard Price 
Wednesday, April 16 
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FUTURE PRICES 


SATURDAY, APRIL 12, 1941 
Open High 
LARD— 
May oo Be ow 
July ... 8.82% 
Sept. ... 8.97-8.92% 8 03 
Oct. 9.02% 
Sales: May 42; oar 33; 
total, 195 sales. 
Open interest: May 307; July 549; Sept. 
Oct, 149; total, 2,293 lots. 
CLEAR BELLIES— 
May 
July 
Sept. ... 
Oct. 


11.95n 


MONDAY, APRIL 14, 1941 
LARD— 
May 
July ° 
Sept. ... 
> 
y 83; July 76; Sept. 
total “351 sales 
Open interest: May 285; 
Oct. 149; total, 2,324 lots. 


CLEAR BELLIES— 
May 


July 578; Sept. 


11.95n 
July 12.25n 
My «ee eee er re 12.50n 
kee cee wae _—_ 12.80n 
TUESDAY, APRIL 15, 1941 

LARD— 
May ... 8.60 8.70 
July ... 8.75 8.90 
Sept. ... 8.95 9.10 
Oct. ... 9.07% 9.17% 

Sales: May 13; July 94; Sept. 180; Oct. 
total, 309 sales. 

Open interest: May 282; July 
Oct, 163; total, 2,367 lots. 


CLEAR BELLIES— 
.-11.80 
SOIF ccc cee 12.25n 
Sept. ... ... awe see 12.50n 
GER cee cee one sak 12.80n 
WEDNESDAY, APRIL 16, 1941 


554; Sept. 


11.80 


LARD— 


May ... 8.62% 
ee 0 


9.30 
Gash Lard, tierces 
Cash Lard, loose 
Sales: | = 
total, 354 sale: 
Open cheng May 279; July 588; Sept. 
Oct. 162; total, 2,460 lots. 
CLEAR BELLIES— 
May 
July 
Sept. ase oe 
Git, eee eee eve 
THURSDAY, APRIL 17, 1941 


July 89; Sept. 218; Oct. 


11.80n 
12.25n 
12.5%m 
12.80n 


LARD— 
May . 8.90-87% 8.95 
July » 5 

a 

Oct. ... 9.32% 


8.90ax 


9.421% ’ 9.35 


Sales: May, 27; July, 127; Sept., 285; Oct., 45; 


total 484 sales. 
Open interest: May, 272; July, 572; 
Oct., 178; total, 2,524 lots. 
CLEAR BBLLIES— 
May ...11.80 
Taly wee cee 
as cee 
Oct. 


Sept., 


FRIDAY, APRIL 18, 1941 


9.37% 
CLEAR BELLIES— 


May. — = 
July . 
Sept. 
Oct. 
(Key: 


9.37% 


bid; ax—-asked; n—nominal) 


. 


Watch Classified page for good men. 


Sept. 97; Oct. 23; 


1,288; 


1,312; 


1,368; 


1,431; 


9.25-2714 


1,507; 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during Feb- 
ruary, 1941, was: 
IMPORTS 
Sheep, lamb 
Other, 
- Ibs. 
253,570 


- 10,933 
5,320 
9.470 
9,782 

18,671 


Uruguay 
British India 
China 

Hong Kong 
Palestine 
Iran 

Syria 


Australia 
0” See er t 
Un. of 8S. Africa 
Egypt 
Morocco 
Other 
471,989 
.. $305,397 
EXPORTS 


Hog, Beef, 
Ibs. 
8,629 
22)052 
313, "889 


Value ... $38,060 


Other, 


Portugal 
Switzerland 
United Kingdom 


Cuba 

Australia .... 

New Zealand 

Un. of So. Africa.... 2 
Other ae 


‘$343,693 $65,516 $140,552 


MEAT INSPECTION EXHIBIT 


Shown for the first time at the 1940 
International Livestock Exposition in 
Chicago, the exhibit portraying activi- 
ties of the meat inspection division of 
the U. S. Bureau of Animal Industry 
is now available for display at meetings 
or on occasions where the subject would 
be appropriate. In addition to demon- 
strating important phases of meat in- 
spection, the exhibit presents data on 
the magnitude of the service. The ex- 
hibit weighs 344 lbs. when packed for 
shipment, and may be displayed on 3x6 
ft. table. Requests may be addressed to 
either the Bureau of Animal Industry or 
the Exhibit Section of the Extension 
Service, U. S. Department of Agricul- 
ture, Washington, D. C. Persons in- 
terested in obtaining the exhibit for 
display should state their willingness 
to pay all transportation charges. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on April 12, 1941, with 
comparisons: 


Same 
week '40 


13,619,000 
52,202,000 
2,554,000 


Week Previous 
Apr. 12 week 


Cured meats, Ibs.18,509,000 20,370,000 
Fresh meats, Ibs.53,991,000 63,886,000 
Lard, Ibs. 7,532,000 6,475,000 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in February, 
1941, and their value: 


Feb. Feb. 
value 
Kidneys and livers 
Tongues 
Poultry and game 
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MEAT AND SUPPLIES PRICES — a.,.ctmnct" = 


bbis., delivered.............+++ »$ 8.75 
aulbesien, less than ton lots, f. 0b. N. Ys: 


m Dbl. refined granulated........ Cvecccevee - 8.00 
7 Small crystals .....ccececccccscccceceees - 9.00 

Medium crystals ......... eeevoevercecces - 9.26 

Large crystals .......ssccceesseees esocee + 10.00 

2.90 




























































































































Pure ra, gran. nitrate of soda.............. 
fae rfd, gh ye | | nono of ay aneeceee - 5.90 
a oer ton, in minimum car o 600 Ibs.” 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products osttly;,! f.0. b. Chicago, per ton: on ' 
Pork loins, 8-10 lbs. av......... 14 16 ranu Cee cece cecsccesceceseeecs eeee ° 
Carcass Beef | + ay te pemacectie a lelhhdehahd 14 i Medium, dried ..00.0000002002 Bo beh Lil 10/20 
’ Week ended Cor. week, Skinned shoulders ............. 13 11 Sy ascabaa ouevee st0dbensesseveenee coon O80 i 
' April 16, 1941 1940 DOMED 65 666 <ccicccscoverev 30 2 Sugar— 
per lb, per Ib. (a al a I ae SE” 12 10 aw, 96 basis, f.o.b. New Orleans........ 3.38 i 
) Prime native steers— MEM ee 7 6 Standard gran., f.o.b. refiners (2%)...... 5.10 i 
SS Pea 19%, @20 18% @18% Boston butts "47 18 Packers’ curing sugar, 250 lb. bags, : 
800- DME Bowe dace sce vies 19%4@: 20 18 @18% Boneless butts, cellar f.o.b. Reserve, La., less 2% 4.80 d 
‘ . P i oneless aeate, — Dext i ’ nip oe I Ala ° : 
990-1000 ....... Ses 20% 18 @18% trim, 2@4 . OL ae 16 = yh. - lots, per cwt. (cotton)...... co } 
. ative steers- I oe ok ee Sn 10 8 | | POrrrereererererereeeeee rrr iy . ; 
: Good 10-600 Sige se ee oes 17 17 @18 WE didaeeeieddwbade. ta%wseee 7 5 } 
: to. BD vacsanac cess 17 16%@17% Neck bones.................006 3 4 —— CASINGS 3 
i EE ies cles Carse 17 16% @17% NLS. Ginavoeseceneweinn 8 9 (F. B. Chicago) 
Medium steers— Blade bones ................++- 10 9 (Prices quoted to ° 5 Bae of sausage.) 
BTM 5s sv svi aceoe dc 15%@16%  164@16% He a feet .. evga eles a% $ Beef casings: 
EMD. «55s dco aiaisoreiainioe 15% @16% 15%@16% yy MCS, PCF W.......-.---- +00 3 7 Domestic rounds, 180 pack............. 15 
—  S ERRRSR Sa 15% @16 % 15% @16% oe ROW ePaig aeie see <6:04:0'0'siv ales 8 ; Domestic rounds, 140 pack.............. .30 I 
Heifers, good, 400-600 . 16 @16% — bab batiaad tien os 4 Export rounds, wide.................... .40 : 
x Cows, 400-600 .......... 12% ais Soe ne ess 8 8 ee a es 4% 4 Export rounds, medium................. 22 
44 Hind quarters, choice. 22 23 es ee 6 6 Export rounds, narrow.................+- .28 t 
0 Fore quarters, choice..... i6 14 @14% Chitterlings allel ing in NS Ey fi 6 . + Be MN 50 0.4:0% 6.0.00 008400600 00s .06 { 
bt ee he eee Ak og! 3 WO. B WOM ec ccescvecccccecceceesece 04 i 
Beef Cuts WHOLESALE SMOKED MEATS a Ht Peventace ccs cevessecovenees 4 | 
5 Steer leten, prime......... enquated unquoted = Fancy regular hams, 14@16 Ibs., Middles, regular... 2... ooo... 2.2.12) 150 
Steer loins, No. 1.............. 28 32 parchment paper ..............eseee- 21% @22% Middles, select, wide, 2@2% in......... “60 ; 
" Steer loins, No. 2... sce ss an ae 18 4 Fancy skinned hams, 14@16 Ibs., Middles, select, extra, 2% in. & up...... -90 ' 
Ys Steer short loins, prime... .uuquot unquote DUTIES DOE oc ctncaskcsecsescsed 23% @24 Dried or salted bladders 
4 Steer short loins, No. cccveceeSe 40 Standard reg. hams, 14@16 Ibs., plain. .20 21% SOO We WE TEs ic vcs cccecevcceces 95 
5 Steer short loins, No. 58 Picnics, 4@8 lbs., short.ghank, plain....16%@17% TP ABTE. WR EEE soci. 0 os0eccvcdedsesien ‘65 
i Steer loin ends (hips 24 Picnics, 4@8 lbs., long shank, plain..... 15 16 Sante, WE... . 6oce'ocodcocoecs "35 
M4 Steer loin ends, No. + 23 Fancy bacon, 6@8 lIbs., plain........... 23 @23 We Oe WO MEE: ose a ovdedecdesecce "25 
4 = Ls geres ves ae Standard bacon, 6@8 ies., SNES = 550005 20% @21 Pork casings: 
pete ce = o. eef sets, smo Na S 2&2. errr . 
5 Cow loin ends (hips)... 18 Insides, 8@12 IbS.........0....e0e0e. 36% @37% ean ~~ re iso hae by 
a Steer ribs, prime we eeeeeees unengees Outsides, 5@9D Ibs............ceeceees 84 @35 BN GED fine oc ccsrecekigaieeduas 1.10 
59 Steer ribs, a dees eseeeee eens Dy = Knuckles, 5@9 Ibs...........eeeeeee 34 @35 SE MEE... 0 oc owes ok'e bbeeewd 95 
52 Steer ribs, No. 2..........+.5+- Cooked hams, choice, skin on, fatted......... 387% MN Naas ogress vias aoc evan 15 ‘ 
Cow ribs, No. 2. seen ecco es BMH 14 Cooked hams, choice, skinless, fatted......... 41 Extra wide, per 100 yds................ 50 i 
Gow ribs, No. prin. seeeee vinwgted oman Cooked picnics, skin on, fatted............... 28% ear pee 14 f 
de ee " 17% Cooked picnics, skinned, fatted............... 2914 Large prime bungs....................-- "12 
Steer rounds, No. 2.200002... 19% 16% VINEGAR PICKLED PRODUCTS Seal! prime bungee ss. 0-0 oe 
lo gl ogg pa ean” COURS §=—« Pests Seat, SOOM, WR. .020sceonesseeees ++» $15.75 UN ED seas ni cnyadcnnauice 17 
ae anaes aes Meat essw yen eg 15% 13% Lamb tongue, chert cut, : | a eee se 
ow lanl hasnt 15% 1414 egular tripe, 200-Ib. bbl............eeecee i SPICES 
0 DMRS <8 vers 00cceveevien 13% % 6a Gare eae es eno (Basis Chicago, original bblis., bags or bales.) 
m Steer plates eee ireteeg| 10% 8 Pocket honeycomb tripe, 200-lb. bbl......... . poe " ” Waele Gees i 
i- Briskets ‘No. l.--.....ss0eeee- 17% 12 BARRELED PORK AND BEEF peat aaa aia ia | 
f SS errr eee 9% 7 Clear fat back pork: “ ET Stsit-b4:0><ereee oes us hentia 27 1 
Y Steer navel ends............... 8 5% So ere rr ro $15.00 Saga RRS RRR Te Py 26 
y eee 10 81 GRRE PEOGN ccc cecevcccsovececccceses 14.00 Gian 5 an pe AR ees 27% 82% 
Hind shanks .................-. 8 6 100-125 pieces...........sseeeeeseescreees 13.00 I tao es-n sins ws vuceneis/aeaieen 25 81 
38 —_ teins, Be. 1 bnis........- 7 5S Ghee ee pork, 25-35 pieces.......-.+.+++ ya Ginger, Jamaica Te Nae ue eae 18 3 
0 ’ le Beececevcccces oe >» GAP = FKBA@MM POPR .ncceeccecerecceeseseeessssseveee le Dt Sudtheweedes 64006 60600608 ooed 
ld Sirloin butts, No. 1............. 27 MMEGE WOE sce cvccecdcsvevccvcesseceens 20.00n Mace, Fancy Banda.................. 59 a” 
n- Sirloin butts, No. 2.............2% 22 ora Sains aoaees heehee eawaers pee 22.00 a hin ES eae ae 52 
as zoe pe Net No. = SS ae eee 22.50 nad at India Blend.......... 4 
eef tenderloins, No. usta ME SE veer rc cccecccdceee 
n MU WME: occ ssccscscescee 16 SAUSAGE MATERIALS Sg cee nee ieneepeaiies: 21 
eee 21 (Packed basis.) Nutmeg, Se 21 24 
X- EE, MED Svrevonccescewces 15% . BE MED chbdcvrenssccec ccs sos ces 17 21% 
Hanging tenderloins 17 Regular pork trimmings...............- 10 10% East & West India Blend 18 
or Insides, green, 12@18 range 19% 16%, Special lean pork trimmings 85%.... 184 G1 8% paprika, Spanish ................... 
<6 Outsides, green, 8 lbs. up.......17% 15. — — ae teeeeeee 19%@ stn Fancy Be reg 46% 
* Knuckles, green, 8 Ibs. up...... 18% 16% SS ao miedo ooo Be WIS is. 5 5:0,6:0.ccic-eeo been 
or Native boneless buii meat Gieavy)-.ctewa@rey — BENG, Berg sves von 
on 6 DD MES. 6s. vevecentssuncbtecebiasee 5% @15 15% poet | ool it aged ac neering 18 10% 
8 EIN 550. A dind cas coker asaeaes ite 14% = Pesper, arte ees torse 18 17 
il- 18 PE EMD oo 5 ean So pa aiees-0 lie’ ae Gunter sci eegsiabale ceed bigmeaceciae® 1a 17% 
Deessee eaeness, 300 Ie. on8.98......: a - Gale teeter tern socores 
n- si ‘ai 2 10 Dressed canner cows. 400-450 abs Ee ll RUE ct ceg pe yeseceseccunetneees 144% 
or Fresh Ds 4-040 eecenws Dr. bologna bulls e .aa 12 ia 
om — WO, TH. G... ccs ccccce 4 B% Pork tongues, canner trim, fresh....... 10% SEEDS AND HERBS 
Ee atakehcadee-5 <6: 0:0:0'oe'e wale Ground 
CREE ets ~ 9 DOMESTIC SAUSAGE - Whiele for a 
(Quotations cover fancy grades.) PATAWAG DOOR. ccccccccccccccccccccese 
Chol Veal Pork sausage, in 1-Ib. carton................4. 27 vee seed, French........-.++++++++- 63 
> oo el orig le 17 16 Country style sausage, fresh in link........... 22% Gaal — ones i bby piccacee "esses 20% 26% 
} see CATCABS .........--. 16 14 @15 Country style sausage, fresh in bulk.......... 20% Gootandan Feet a Ng agape 12 soe» 
Good saddles ............ 21 18 @19 Country style sausage, smoked................ 261% riander Morocco natural No. 1...... 10 12% 
Good racks ...... see eeee 14 12 Frankfurters, in sheep casings................26 Mustard — fancy yellow........... 26 sees 
5 Medium racks ........... 12% @13% 8 @10 Frankfurters, in hog casings................-- 25% Marthe — Pre dad ie ete nas z nm 
Veal Prod Skinless frankfurters ................2000000 2 roe OFAM FRENCH ...----+eeeeeeeeeeee 12 é 
, eal Fr me Bologna in beef bungs, choice................. 20 Sa regano Wasa ae 8 4 
or Brains, each 10 Bologna in beet midéies, chotce SC = 20% ge, Dalmation No. 1...........+.+ 1.20 1. : 
} Sweetbreads wa 2 ver sausage in beef rounds................. 1 q 
ith SIE ds niet: 0'n Kure crg' ea 45 Liver sausage in hog bungs.......... ..19 (Continued on page 28.) FY 
Smoked liver sausage in hog bungs 2 
° Bend CheOBG 2c ccc cccccccccccccce 
40 Choice lambs 19 New England luncheon specialty. 
Medium lambs 18 Minced luncheon specialty, choice nis 2 
000 Choice saddles 24 EE Se in Re ie 
000 ¢ PE 6566 oici vals 0din (0a D550 0 <dle'e see 1 
000 06=Cr':téi‘idR’C;é‘C‘«CR cle frlctgs ...... seine mano eaale ED: os pce cesivc ctewicessccccscesewsescecegs 
' - q IED an ob nie 0.ci-0Gbeciwnmdes s48 66 eee 2 
aa oieiersse #6 + 0:9'6'>.5'e haar 28 82 
Lamb tongues ................. 17 17 DRY SAUSAGE 
Lamb kidneys ................. 15 15 Cervelat, choice, in hog bungs................ 4 
Mutton ee ee 
5 SE MR. ciccccccecdesesees 9 7 | ER OR Ere ne 31 
0s ss0-4alnwias-oris 11 10 i REAR. OUND 0 5 6 vie Saleen cn'a x4 celal 36 
Heavy saddles ................. 11 9 Milano, salami, choice in hog bungs.......... 34% 
ry; Light saddles ................. 18 13 B. C. salami, new condition................ 23 
an. 6 < ccaccieliinweoars 7 5 Frisses, choice, in hog —. eee 
eat feres * Sele RNS Citas oe 2 B Genes aye oe IE) EE ocnccee vce gctesees 3 
eb. eos nie beereine sé OS GREE IEE ORNS OOREPIEE E 
lue ee loins DP aeiieicocua-onesene u 19 ——. « new conditions.................... 21% 
188 ae eee APICOIA ..cccscceccces aN caine 42.5 Se eee boas % 
"464 Sheep pengues ee eee ale 11 10 Italian style BANG. aoc ooo casas ace 33 
368 eck alnwi-andapyaecd EE EE one bsennGaercaweceoik <tnbaeoge 42 
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yell ee ENC elite Diente Sein 


RKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy @23 
Choice, native, light : @23'4 
Native, common to fair @18 


Western Dressed Beef 


Native steers, good, 600@800 lbs 17 @18 
Native choice yearlings, 440@600 lbs.... @19 
Good to choice heifers 16 @17% 
Good to choice cows 13%@14% 
Common to fair cows 13 @13% 
Fresh bologna bulls 14 @14% 


BEEF CUTS 


Western 
ee. | See 24 @26 
No. 2 ribs. . error 
No. 3 ribs. <a 
No. 1 loins 
No. 2 loins.. 
No. 
No. 1 hinds and ribs. 
No. 2 hinds and ribs. 
No. rounds. . 
No. rounds. 
No. rounds. 
No. chucks 
No. chue ks. 
No. 3 
Rolls, reg. 4@6 lbs. av. 
Rolls, reg. 6@8 Ibs. av. 
Tenderloins, steers .. 
Tenderloins, cows... 
Tenderloins, bulls . 
Shoulder clods ... 





Sl CObS es bo 


ood 
Medium 
Common 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good............ 23 @24 
Genuine spring lambs, good to medium..22 @23 
Genuine spring lambs, medium "191 
Winter lambs, choice “ 

Winter lambs, good 

Winter lambs, medium 


Sheep, medium 


DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in 
Pigs, small lots (60-110 Ibs.) 
head on; leaf fat i 


13.50@13.84 
14.50@15.00 
FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..174%.@18% 
Shoulders, Western, 10@12 Ibs. av 14 

Butts, regular, Western 

Hams, Western, fresh, 10@12 lbs. av... 

Picnics, Western, fresh, 6@8 Ibs 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean. 


Spareribs 
COOKED HAMS 


Cooked hams, choice, skin on, fatted.......... 42 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, 8@10 lbs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 
Skinned hams, 18@20 
Picnics, 4@6 Ibs. av 
Picnics, 6@8 Ibs. av 
Bacon, boneless, Western.... 
Bacon, boneless, v- 

Beef tongue, light. 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys ......... 


17¢c a pound 
30e a pound 
25¢ a pound 
60c a pair 
.-1le a pound 


Livers, beef 
Oxtails 
Beef hanging tenders. 


Lamb fries ...12c a pair 


Shop Fat 2.50 per cwt. 
Breast Fat Peres ll 
Edible Suet .. .. 4.00 per ewt. 
Inedible Suet . 8.75 per ewt. 


GREEN CALFSKINS 

5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals.26 3.30 f 3.55 3.85 
Prime No. 2 veals.24 3.00 t 3.25 3.45 
Buttermilk No. 1.21 3.05 eee 
Buttermilk No. 2.20 
Branded gruby...16 
Number 3 16 


8 


2.25 
2.25 


rs nono 
econ 
oot 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on April 16, 1941: 


Fresh Beef: 

STEER, Choice: 
400-500 lbs. 
500-600 Ibs. 
600-700 lbs.? 
700-800 Ibs.? 

STEER, Good: 
400-500 Ibs.! . 
500-600 Ibs. . 
600-700 Ibs 
700-800 Ibs.? 

STEER, Commercial: 
400-600 Ibs.* ..... 14.50@15.50 
600-700 Ibs.? . .. 14.50@16.00 

STEER, Utility: 
400-600 Ibs. 


CHICAGO 


$17.00@19.00 
17.00@ 19.00 
17.50@19.50 
17.50@ 19.50 


15.50@17.00 
15.50@17.00 
16.00@ 17.50 
16.00@17.50 


14.00@15.00 
COW (all weights): 
Commercial 13.50@14.50 
Utility ae ...e+. 18.00@13.50 
Cutter «-+ee+ 12.50@13.00 
Canner 11.75@12.50 
Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good: 
Ss | ae -.00@ 15.50 
a. a. ae .50@ 16.50 
130-170 lbs. ‘. 
VEAL, Commercial 
50- 80 Ibs. cseeeeee 12.50@14.00 
80-130 Ibs. ... .. 18.50@14.50 
130-170 Ibs. 
VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 


3.50@18.00 


LAMB, Choice: 
30-40 Ibs. 
+ Ibs. . 17.00@18.00 

50 \ 16.00@17.00 

50. 60 Ibs. 15.00@16.00 

LAMB, Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 


16.00@17.00 
- 16.00@17.00 
15.00@ 16.00 
14.00@15.00 

LAMB, Commercial: 

All weights 

LAMB, Utility: 
All weights. . 

MUTTON (Ewe), 70 Ibs. down: 
Good 10.00@11.00 
Commercial 9.00@ 10.00 
Utility 8.50@ 9.00 

Fresh Pork Cuts:+ 

LOINS No. 1 (Bladeless Incl.): 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 

SHOULDERS: § 

8-12 Ibs. 

BUTTS: Boston Style: 
4-8 Ibs. 16.00@17.00 

SPARE RIBS: 

Half Sheets .50@12.00 

TRIMMINGS: 
Regular 


15.00@16.00 


- 14,00@15.00 


nm. 3%. diate: 
13.50@ 14.00 


10.50@11.00 


BOSTON NEW YORK 


$18.00@19.50 
18.00@ 19.50 
18.00@19.50 


$19.00@20.50 
19.00@ 20.50 


$18.00@19.50 
18.00@19.50 


17.00@18.00 
17.00@18.00 
17.00@18.00 


17.00@18.5u 
17.00@18.50 
17.00@18.50 


15.50@16.50 
15.50@17.00 


15.50@17.00 


15.50@ 17.00 15.50@17.00 


14.50@15.50 


14.00@ 14.50 14.00@14.50 
13.00@ 14.00 13.00@14.00 
12.50@13.00 12.00@ 13.00 


13.50@ 14,50 
12.50@13.50 


15.00@17.00 
16.00@18.00 


14.00@ 16.00 
16.00@17.50 


15.00@ 16.00 
16.00@ 17.00 


13.00@ 15.00 
14.00@16.00 


00@14.00 3.00@ 14.00 


1 
1 


$. 1 
4.00@16.00 14.00@15.00 


12.00@13.00 


21.00@ 23.00 
20.00@ 22.00 
20. 00@22. 00 
18.00@20.00 


18.00@19.00 
17.00@18.00 
16.00@17.00 


18.00@19.00 
17.00@18.00 
15.50@17.00 


19.00@20.00 
18.00@19.00 
17.00@ 18.00 


18.00@19.50 

17.50@18.50 
16.50@17.50 
15.50@16.50 


17.50@18.00 
17.00@18.00 
16.00@17.00 
14.50@16.00 


18.00@18.50 
18.00@19.00 
17.00@18.00 
16.00@ 17.00 


15.50@17.00 15.00@17.00 16.00@17.00 


-50@16.00 14.00@15.5 


12.50@13.5 
11.00@12.5 
10.00@11. 


18.50@19.50 
18.50@19.50 
17.50@18.50 


17.00@18.50 
17.00@18.50 
16.50@17.5 


18.00@19.00 
18.00@19.00 
17.00@18.00 


14.50@15.00 


17.00@18.00 


F "Includes heifer 300-400 Ibs. and steer down to 300 Ibs. at Chicago. Includes koshered beef sales at 
Chicago. ‘Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 








GENERAL EXPORT LICENSE 


Establishment of a general licensing 
system for the exportation of lard and 
other oils and fats to republics in the 
western hemisphere and British empire 
areas, was announced this week by the 
Secretary of State. This will authorize 
collectors of customs to permit exporta- 
tions of fats and oils to the respective 
countries named in the order, without 


the requirement of individual licenses. 


Articles and materials for which no 
general licenses have been issued, but 
for which export licenses are needed, 
will still require individual licenses. The 
appropriate license number only (vary- 
ing with the country and commodity) 
will be required on the shipper’s ex- 
port declaration filed with the collector 
under the general licensing system. 
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Large soaper account is active in rise 

of market; volume of trading on ad- 

vance is light—Producers cling to 
hope of eventual export outlet. 


TALLOW.—New York tallow prices 
were %c higher for the week. Late last 
week, buyers were extremely cautious, 
and when offered material at 6%c 
backed away from the market. A com- 
plete reversal has since occurred; under 
the leadership of the larger soaper ac- 
count, the market advanced to 7c on 
Saturday, 74%4c on Tuesday, and to a 
new high for the year at 7%2c on Wed- 
nesday. There did not appear to be any 
particular volume of trade on the ad- 
vance. Producers, reserved at all times 
and no doubt influenced by the construc- 
tive price forecast statements issued by 
Washington agencies, were unwilling to 
offer freely. There is still a belief that 
the export markets will provide an out- 
let for various fats—particularly lard— 
which previously entered the soap 
kettles, so that the underlying position 
is strengthened. It was announced 
through the week that the SMA had 
purchased about 98,000,000 lbs. of low 
grade tallow for exportation through 
New York or Baltimore later this 
month. 

At New York, edible was quoted 
7™%@8c; extra, 742@7%e, and special, 
1% @756¢. 

The Chicago tallow market took its 
cue from the strength in surrounding 
markets this week, registering gains of 
% to %c for the week. An important 
contributing factor in the advance came 
at midweek, when a large consumer ad- 
vanced bids %4c, and a fair volume of 
trade was reported at the new levels. 
Early in the week, tallow was firmly 
held at the top of the quoted ranges, 
basis 744c for prime and 7% for special. 
The market was firm on Tuesday, with 
trade limited by a mixed situation in 
soaper and dealer interest. Thursday 
found the market further strengthened 
with lard and other oils. A couple of 
tanks of edible sold at 7%c, f.o.b. ship- 
ping point, equal to 8c, Chicago, and 
consumers were bidding 744c, Chicago 
and Cincinnati, for prime. Several tanks 
sold at 7%c, delivered outside, pre- 
sumably to dealer interests. Thursday’s 
tallow quotations at Chicago: 


NN 2 So 50 sok cia iicw ence ae 8 

OR aS Sek me et 1% 
2 no I os oodeon Sa 74,@7T™% 
RES ees repre i 7% @7™% 
ne ee ere” 7% @7T™%, 


STEARINE.—Prices were %c over 
those of a week ago, with the New York 
trade reporting sales at midweek at a 
basis of 9c. Offerings are light, due to 
firmness in most competitive markets. 


At Chicago, oleo was quoted at 
8c. 
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Tallow to New Year's High; 
Producers Withhold Offers 


OLEO OIL.—Moderate trading and 
firmer prices were the rule this week. 
Current levels are 4c over those of a 
week ago. Extra was 9@9%c; prime, 
8% @9%c, and lower grades, 844@9c. 

At Chicago, oleo was quoted 9c. 

GREASE OIL.—Prices were advanced 
5g to %c this week again in response 
to the strength in primary fats. There 
was a fair trade and a broadening in- 
quiry as a result of better demand 
through the entire fat list. No. 1 was 
quoted 10%c; No. 2, 10c; extra, 10%c; 
extra No. 1, 10%c; winter strained, 11c; 
prime burning, 11%c, and prime in- 
edible, 11%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 9%c; No. 2, 9%e; 
extra, 10c; extra No. 1, 9%c; extra 
winter strained, 10%c; special No. 1, 
95gc; prime burning, 10%c; and prime 
inedible, 10%c. Acidless tallow oil was 
quoted in the Chicago market this week 
at 9%c. 

NEATSFOOT OIL.—Firmer prices 
and a moderate turnover was the rule, 
although advances did not occur until 
midweek. Cold test was 16%; extra, 
10%; extra No. 1, 10%c; prime, 11c, 
and pure, 12%%4c. 

Neatsfoot oil quotations in the Chi- 
cago market were: Cold test, 15%c; 
extra, 10c; No. 1, 9%c; prime, 10%c; 
and pure, 114éc. 

(See page 34 for later markets.) 


GREASES. — Advancing tendencies 
were pronounced in the grease market 
at New York, as the result of a mark-up 
in tallow and in lard. Trade was re- 
stricted due to a lack of offerings. At 
New York, choice white was quoted 
75c; yellow and house, 7%c, and brown, 
6%c@6%c. 

Trend of the grease market at Chi- 
cago this week followed that of tallow. 
The market was strong, supported by 
advances in lard and other commodi- 
ties, but trade was limited at times by 
a somewhat mixed situation in soaper 
and dealer interest. On Monday, offer- 
ings were firmly held; a bid of 74%c was 
reported in one direction for white 
grease, with a little of this product re- 
ported sold in another direction at 7c, 
Chicago, and good yellow grease nom- 
inal at around 6%c. In Wednesday’s 
fairly active market, white grease sold 
at 744c, Chicago, and this figure was 
bid; yellow sold at 7c and good quality 
brown at 6%c, Chicago. On Thursday, 
several tanks of white grease sold at 
7%c, Chicago, and the asking price was 
raised to 7%c. Thursday’s grease quo- 
tations at Chicago were: 


Ciiehee WHER GUGRER. 6 occ cc ccvccccascssccs 7%@7™%* 
A Bir i es oh icc ene es cecswnps ™ 
eer rr er 7™% 
Yellow grease, 10-15 f.f.a................ 7 

Yellow grease, 16-20 f.f.a................ 6% 
WE We roc cscreescertewsttesdoenee 644 @6% 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
April 17, 1941 
By-products market moved upward 
this week in conformity with trend in 
surrounding markets. With offers some- 
what limited, volume of trade was not 
large. Some items were scarce. 


Blood 
Dried blood nominally quoted at $3.50, 
Chicago basis, which was last sale price. 


Unit 
Ammonia 
Unground 


Digester Feed Tankage Materials 
The 11@12% digester feed tankage 


advanced this week, with last sales re- 
ported at $3.75, Chicago basis. 


Unground, 11 to 12% ammonia......... 3 3.75 
Unground, 6 to 10% choice quality..... 4.00 
SE Gi wet crt eniveseasawedbaccecss 1.75@1.85 


Packinghouse Feeds 
Packinghouse feeds steady to strong- 
er; higher quotations on some items. 

This market reported active. 


Per ton 
G00 Gigester tamWage........escccccccccecs $55.00 
50% meat and bone scraps.................. 52.50 
EE ivdii cdots biiwses sek oudobies 60.00 
Special steam bone-meal.................... 55.00 


Bone Meals (Fertilizer Grades) 


Bone meals scarce; nominally quoted 
at last week’s levels. 


Per ton 
et kk ea $37.50 
DOORED, BUOURG: 2 OF Bese bc ccslv sacs séevebice 35.00 


Fertilizer Materials 
Advance of 10c reported this week in 


the 10@11% ground tankage. Sales 
were made at $2.75. 


Per ton 

High grade tankage, ground 

10@11% ammonia............ $ 2.75 & 10¢ 
Bone tankage, unground, per ton 25.00@27.00 
GE Wes pbs desetnatece anaes 2.65 

Dry Rendered Tankage 

Improved demand, coupled with light 
offerings, brought a rise of about 7% to 
10c in price of cracklings this week. 


Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test)....... $.82% @.85 

above 48% protein (high test)...... -821%4 
Soft pressed pork, ac. grease and 

is Wie wien +056 tabnteendccesd 42.50@45.00 
Soft pressed, beef, ac. grease and 

6 Mr vk bee eiencenSeal wees 40.00@42.50 


Gelatine and Glue Stocks 
Market remains firm and quiet. 


Per ton 
ee sv ccdsinn ene vs coecaed $29.00@32.50 
EE * E E NSO ST Te eae 22.00@24.00 
Cattle jaws, skulls and knuckles..... 32.50@35.00 
pO rear 20.00@22.00 
Pig skin scraps and trim, per lb...... 6 @6%e 


Bones and Hoofs 


Bones and hoofs steady on good de- 
mand. 
Per ton 


Round shins, heavy.................. $52.50@55.00 
Ee Ea ek 50. 52.50 
DOS GG, Dek oc cee iswcate cece 50.00@52.50 
Pe ee ee 45. 47.50 
Blades, buttocks, shoulders & thighs.. 42.50@45.00 
PE, WED wccerbeSiscehepucd csocses 55.00 
Hoofs, house run, unassorted......... 29.00@30.00 
RR pp ira ene 29.00 
Animal Hair 
Situation was quiet and unchanged. 
Winter coil dried, per ton............ $50.00 @52.50 
Summer coil dried, per ton........... 30. 
Winter processed, black, Ib.......... 7%c@ 8c 
Winter processed, gray, Ib........... 7e The 
Summer processed, gray, Ib......... 3c @ 3%e 
GED WEPUONIIIIN ee Gb usvcsevsecteasct 4c @4\%c 

























































































































































































































































































































































LY EVEL ORL 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 

i a ce bc c'cbde et eouee $29.00 
Blood, dried, 16% per unit 8.00 
Unground fish scrap, dried, 1144% ammonia, 

16% B. P. L., f.o.b. fish ‘tactory eaten 4.25 & 10c 
Fish meal, foreign, 11%% ammonia, 10% 

he a a eee 51.00 

April shipment 51.00 
ser x scrap, acidulated, 70% ammonia, p%e 

>. A.. f.0.b. fish factories 2.75 & 50c 

soda nitrate, per net ton; bulk, ex-vessel 

Atlantic oe _ eet aan. 

i ict ke cde dene 4 sans ee bewe ten 28.70 

in 100-Ib. _ Event tthe «Carita weina eek eee 29.40 
Fertilizer wan ’ 

10% B. P. L. bu 3.00 & 10c 
Feeding tankage, . 10-12% ammo 

OU, Dee Ts Ge Be Cio c cc cccccctvere 3.10 & 10¢ 


Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.i.f 

Bone meal, 
per ton, ei. f 

Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, April 16, 1941 


The markets were quiet but firm dur- 
ing the past week. Trading was not as 
active as during the previous week. 
Cracklings are selling at New York at 
6746¢ per unit and producers are in a 
good position. Sales of eastern feeding 
tankage have been made at from $3.10 
and 10c to $3.25 and 10c f.o.b. eastern 
shipping points. 

Imported spot blood sold at $3.00 and 
material for shipment from South 
America is offered at around $3.00 per 
unit. Further sales of fish scrap were 
made at $4.25 and 10c, on an “when and 
if made basis.” The fertilizer shipping 
season is going along at a fast rate due 
to the warm weather and manufactur- 
ers’ stocks are being reduced rapidly. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


Exports and imports of cottonseed 
products for the seven months ended 
with February 28: 


Exports: 1941 1940 
Oil, crude, Ibs 4, 459, 287 
Oil, refined, Ibs. 

Cake and meal, tons. 
Linters, running bales 


Imports: 
Oil, crude, Ibs. 
Oil, refined, Ibs.... 
Cake and meal, tons 
Linters, bales 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing February, 1941, and their value: 


Quantity, 
Ibs. Value 
OS a See ee - 32, S 2,675 
Oleo stearine. - P . 6,600 
Oleomargarine . S ihied y 16,736 
fats, not lard ‘ " 35,531 


1,057,675 
, inedible. 1,775 
vibere 42 
Other fats and greases. = by 19,464 
Grease stearine............ . 9,068 
Neatsfoot oil ... a: 
Oleic acid...... 
Stearic acid... 
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Cottonseed and Other Fats 
and Oils Strong and Higher 


Cotton oil futures share in demon- 
stration of strength by all oils and 
fats on probability of short supply 
and brisk demand—Department of 
Agriculture expects higher lard prices 
—Crude oils firm and offerings scanty. 


NDERLYING strength in the en- 
[ tire oils and fats situation was 

again the dominating factor in 
the New York cottonseed oil futures 
market during the past week. With only 
occasional setbacks under profit taking 
sales, the market worked up steadily 
into new high ground, showing net gains 
of over %c per pound for the week. 

Trading was quite active with evi- 
dence of broadening interest; the num- 
ber of open contracts showed gains with 
interest centralized in the distant posi- 
tions. 

Considerable importance was attached 
to the fact that the oils and fats situa- 
tion has attracted wide interest in 
Washington. The action of the market 
was being scrutinized by the Office of 
Price Administration, and attention was 
called to the fact that values had ad- 
vanced steadily during the past year. 
Moreover, the Bureau of Agricultural 
Economics pointed out that advances in 
lard for the coming year “may be more 
pronounced” than in the case of com- 
peting products, and also said that 
other fats and oils may go higher dur- 
ing the next few months. 

The cotton oil futures market seemed 
inclined to follow the leadership of the 
other markets, both up and down. 

The FSCC food buying program is 
now progressing steadily. While part 
of these purchases are destined for 
Great Britain, it is also announced that 
the government can turn seller in case 
prices go too high. 

Consumption of refined cottonseed oil 
during March totaled 314,505 bbls. com- 
pared with 306,551 bbls. in February, 
and 243,671 bbls. in March last year. 
This brought the total consumption dur- 
ing the past eight months, or since the 
beginning of the present season, to 
2,447,437 bbls. compared with 2,323,691 
bbls. in the corresponding time last sea- 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Valley 
points, prompt 


White deodorized, in bbls., f.o.b. Chgo.... 

Yellow, deodorized 9 

Soap stock, 50% f.f.a. f.o.b. consuming 
points 


Soybean oil, f.o.b. mills, in tanks 
Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers tanks, f.o.b. coast 
Refined coconut, bbls., f.o.b. Chicago... 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
GS. SOUT. go oc kc ccc cs cevcseesecnt 13% 
Milk churned pastry 
Vegetable type 


.9% @10 


son. The oil situation is as follows: 


DISAPPEARANCE 
1940-41 1939-40 
Barrels Barrels 
EE ee re ee 288,390 281,205 
September 276,731 
ho aa kaon oda der ea 315,764 
November 5 
December 
January 
February 
March 


Total 


VISIBLE SUPPLY 
(End of Month) 
1940-41 1939-40 
Barrels Barrels 
August 1,150,400 1,540,300 
REY re 1,298,100 1,860,400 
I ano iG ae 0. wk ee eer 1,989,600 2,360,600 
November 2,574,800 
2,636,000 
2,507,900 
2,407,400 
2,269,800 


December 
Ee ree 
February 


Basic crude markets displayed signs 
of strength. Demand was active and 
sellers were apparently inclined to an- 
ticipate further gains and were not dis- 
posed to sell freely except on advances, 
Crude cotton oil advanced to 8c in prac- 
tically all markets, while crude soy- 
bean oil also sold at 8c, Decatur, while 
peanut oil in the Southeast was quoted 
8c bid and 8%c asked. 

COCONUT OIL.—Inability to obtain 
offerings of copra, and some nervous- 
ness over developments at primary mar- 
kets, resulted in a stronger trend this 
week. Statements from Washington 
that imported oils might work higher 
because of shipping difficulties also had 
some influence. Sales were few and 
far between at New York with bids at 
55gc refused and only scattered offer- 
ings available at 5%c. On the Coast 
sales passed at 4%c, with further bids 
being countered with offers at 5c. 


CORN OIL.—The market was firm 
and about %c over last week. Strength 
in competitive products, plus good de- 
mand for refined oil, aided materially. 
Sales worked at 8%c early in the week 
and as high as 8%c on Wednesday with 
further interest and no offerings. 

SOY BEAN OIL.—The market was 
strong and %c higher following the 
trend in competitive oils. After sales of 
746c the market advanced rapidly to as 
high as 8c, Decatur. There were addi- 
tional inquiries and little oil for sale. 

PALM OIL.—Business was mostly 
out of limited supplies on hand at New 
York. Since a fair portion of these are 
resale offerings it was a little difficult 
to quote the market. However, bids of 
514¢ were reported with little oil offered 
at under 5%¢c. Shipment supplies are 
not being offered. 

OLIVE OIL FOOTS.—Prices held 
firmly at 12%c but these were prac- 
tically no offerings. 

PEANUT OIL.—Sales worked from 
8c to as high as 8%c with broad de- 
mand from packers and few offerings 
from mills. 
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COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 8c bid, 8%c asked; Texas, 8c bid 
at common points, Dallas, 8%c nominal. 

Futures market transactions for the 
week at New York were: 


—Range— —Closing— 


Sales High Low Bid Asked 


FRIDAY, APRIL 10, 1941 
(Closed—Good Friday.) 


SATURDAY, APRIL 11, 1941 


April .....-+- ss aren ‘as 8.60 nom 
«=r 8.73 8.65 8.60 sale 
es es marae 8.65 nom 
: So 43 8.77 8.71 sale 
August ....-. _-- nie ome 8.75 nom 
September ... 105 8.88 8.80 8.78 8.81 
October ....-- 79 8.91 8.80 8.79 81sa 
November .... ‘ eee eee 8.85 nom 
Sales 260 contracts. 
MONDAY, APRIL 14, 1941 
Apeld ......0 7 «ee sam 8.60 nom 
BE cacovseos 26 8.72 8.63 8.75 .79 
FAME ... cc ceee ain “. eon 8.80 nom 
BEE. acevcccce 93 8.84 8.70 8.84 8.85 
August ....-. es eee ees 8.89 nom 
September ... 142 8.90 8.80 8.95 96tr 
October ..... 45 8.96 8.82 8.97 8.98 
November .... .. eee eee 9.02 nom 
Sales 306 contracts. 
TUESDAY, APRIL 15, 1941 
April .......6 es eas ese 8.80 nom 
iadenvre © 8.90 8.81 8.83 8.88 
Re “* eee oee 8.88 nom 
are 146 9.02 8.76 8.89 sale 
August ...... oe cee ede 8.93 nom 
September ... 169 9.14 8.88 9.00 sale 
October ...... 90 9.14 8.86 9.01 sale 
November eee ee 9.05 nom 


WEDNESDAY, APRIL 16, 1941 


RE bids oboe 18 9.01 8.90 9.00 9.05 
 SSaee oe <s2 “ee 9.05 nom 
Se 130 9.12 8.85 9.07 9.08 
August ...... al oem wee 9.12 nom 
September ... 263 9.22 9.02 9.17 18tr 
October ...... 84 9.25 9.05 9.18 9.21 
November ... .. woe eae 9.23 nom 
December .... 7 9.23 9.10 9.24 9.27 
Sales 502 contracts. 
THURSDAY, APRIL 17, 1941 

i ukeccces 5 9.07 9.07 9.17 bid 

Reiko ane 131 9.29 9.11 9.26 hom 
September ... 183 9.39 9.18 9.38 nom 
October ...... 92 9.41 9.21 9.39 nom 
December .... eee 9.43 bid 


(See page 34 for later markets.) 


MARCH LIVING COSTS UP 


Living costs of wage earners’ families 
in the United States were 0.2 per cent 
higher in March than in February, ac- 
cording to the monthly survey released 
by the division of industrial economics 
of the Conference Board. An increase 
of 0.5 per cent in the cost of food above 
the February level, as well as slight 
advances in the costs of clothing and 
housefurnishings, were largely respon- 
sible for the rise. March living costs 
were still 23.6 per cent below those of 
March, 1929, but were 1.8 per cent above 
the same period last year. 


CANNED BEEF IMPORTS 


Imports of canned beef into the United 
States during February, 1941: 


Country Lbs. 
PC ria asc heecneets oui een 3,367,017 
nS gc ase pin wien waleok aan 2,187,930 
hacer iene diate s oesiniyin sodas 7, 
I Sis a iinlargl a Uotaco: Ric alacale iow h p's's- hae tad 261,972 
RENE at nctacas egae conn sii aiead 127,167 
EEE EO age Aer mae 6,241,886 
ES etl ein AM oe osu ab E CORN $666,497 
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COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills for 
the seven months ended March 31, 
1941, totaled 4,286,714 tons; for the 
same period in 1940 the total was 3,974,- 
155 tons. Cottonseed crushed from Au- 
gust 1 to March 31, 1941 totaled 3,- 
708,565 tons and 3,777,965 tons in 1940. 
Amount on hand at mills March 31, 
1941 totaled 616,991 tons and 316,816 
tons in 1940. 


Cottonseed products manufactured, 
shipped out and on hand as reported by 
the Department of Commerce: 


Aug. 1, 1940 to Aug. 1, 1939 to 


CRUDE OIL: Mar. 31, 1941 Mar. 31, 1940 
Produced, Ibs...... 1,187,725,834 1,193,710,185 
Shipped out, Ibs... .1,131,615,634 1,177, 638,695 
On hand, Ibs., 

SS Ree *167,195,175 186,291,814 

REFINED OIL: 

Produced, lbs...... **990,536,433 1,015,316,596 
On hand, Ibs., 
Mar. B28. .cccvcces 3#505,218,655 645,875,195 

CAKE AND MEAL: 

Produced, tons..... 1,646,284 1,705,857 
Shipped out, tons.. 1,480,151 1,650,482 


On hand, tons, 
Mae. Bh.cccvcces 245,634 175,093 
*Includes 76,783,792 Ibs. held by refining and 
manufacturing establishments and 44,996,280 Ibs. 
in transit to refiners and consumers August 1, 
1940 and March 31, 1941, respectively. 


Includes 16,826,360 Ibs. held by refiners, brok- 
ers, agents, and warehousemen at places other than 
refineries and manufacturing establishments and 
10,374,779 Ibs. in transit to manufacturers of short- 
ening, oleomargarine, soap, etc. August 1, 1940 and 
March 31, 1941, respectively. 


**Produced from 1,046,224,491 lbs. of crude oil. 


U. S. CHAMBER TO CONVENE 


“What’s Ahead for America?” will be 
the theme of the twenty-ninth annual 
meeting of the Chamber of Commerce 
of the United States, to be held in 
Washington, D. C., April 28 to May 1, 
inclusive. Delegates will discuss “the 
what, when, why and how of the pro- 
gram for production; the army, the 
navy and our economic freedom, the 
days after the emergency has passed” 
and other topics, 


Among the business leaders, govern- 
ment officials and others addressing ses- 
sions of the meeting are Jesse H. Jones, 
Secretary of Commerce; Gen. George C. 
Marshall, chief of staff, U. S. Army; 
Admiral H. R. Stark, chief of U. S. 
naval operations; Donald M. Nelson, 
director of purchases for the OPM; 
John R. Steelman, director of concilia- 
tion, U. S. Conciliation Service, and Har- 
riet Elliott, consumer commissioner, Na- 
tional Defense Advisory Commission, 


Agricultural adjustment problems, 
maintenance of foreign trade, labor re- 
lations, natural resources and defense, 
supplies and prices of consumer goods 
and transportation and defense will be 
among the subjects discussed. W. Gib- 
son Carey, jr., president, Yale & Towne 
Mfg. Co., and C. Wayland Brooks, U. S. 
senator from Illinois, will address the 
annual dinner at the Willard hotel on 
May 1. 


Careless work in hog scalding costs 
money. Read “PoRK PACKING,” The Na- 
tional Provisioner’s pork handbook. 


MORE PROFITS 
THIS SUMMER 
FOR YOU... 


You can assure yourself more 
profits this year by installing Air 
Induction Air Conditioning and 
Refrigeration Units in your trucks. 


Protection For Your 
Perishables For Less Than 
20c Per Day 


For an investment of less than 
$100.00 for each truck (for most 
sizes) you can assure protection 
for your perishable products while 
in transit. These remarkable units 
are self-contained and entirely 
portable so there is no large in- 
stallation cost. They use natural 
ice—their upkeep is very little. 
There is nothing to get out of order. 


Read What Users Say 


... “Since installing your truck Air 
Conditioner Units, we find that we 
have practically eliminated shrinkage 
and spoilage from our product.” .. . 
“For the first time in the history of this 
plant, we have had no spoilage what- 
ever in our trucks. We attribute this 
directly to the use of your Air Condi- 
tioner.” ... We are more than grati- 
fied by the results. We estimate our 
savings to be over $1000.00 per annum 
for five trucks.” 


CUT OUT AND MAIL 


Air Induction Ice Bunker Corporation 
68 Hudson Street, Hoboken, N. J. 


Gentlemen: Please send me further informa- 
tion about your units. We operate____trucks 
for which we need refrigeration. 


The size of each truck is x x 





Name 





Attention of. 





Address. 
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HIDES AND SKINS 





Packer hides active at 4c advance 

for April take-off and steady for 

earlier dating—bulls sell %2c up— 
Skins quiet. 


Chicago 


PACKER HIDES.—Sales totalling 
about 70,000 hides so far this week 
established prices in the local packer 
hide market one-quarter cent higher 
for straight early April take-off, while 
Mar. and earlier dating hides sold at 
steady prices. There was a good clear- 
ance of native and branded bulls dating 
Jan. forward at %c advance. 


The market has a very firm appear- 
ance at the established prices, with very 
few hides offered at the moment aside 
from moderate quantities of native 
steers, butt branded steers and Colo- 
rados. Leather markets continue active, 
with the price situation said to be fairly 
satisfactory, while shoe production con- 
tinues considerably above last year’s 
figures. 

Hide futures have fluctuated with 
security markets, which have been re- 
flecting rather unfavorable war news 
during the week; futures are at present 
8@14 points over last Thursday’s close, 
and appear to be considerably out of line 
with conditions in the spot market for 


hides. Packers are going into the spring 
season with very few winter hides un- 
sold, aside from a few branded steers, 
and the outlook is promising for late 
Apr. forward hides. 

A total of 5,900 Mar. Chgo. and heavy 
average River point native steers sold 
at 134%c, with 2,200 Aprils from similar 
points at 13%; one lot of 5,700 also 
sold at 13%c for Mar. and 13%c for 
Apr.; St. Paul natives last sold at 14c 
for Mar. and quotable 14%c for Apr. 
take-off. Two packers each sold 1,000 
early Apr. extreme light native steers 
at 15%6c. 


One packer sold 4,400 Feb.-Mar. butt 
branded steers at steady price of 13c; 
a total of 5,100 Feb.-Mar. Colorados 
were reported at 12%c. A few more 
winter branded steers are available this 
basis. Heavy Texas steers last sold at 
13c for Mar. take-off, and light Texas 
steers at 13c for Mar.; Mar.-Apr. ex- 
treme light Texas steers last sold at 14c. 

A car Mar.-Apr. River point heavy 
native cows sold at 12%c; a total 2,000 
Apr. Chgo. take-off sold at 13c, and 5,600 
Mar.-Apr. later moved also at 13c; 1,270 
Mar. St. Paul heavy cows sold at 13c, 
and 2,300 Apr. St. Pauls at 138%c; the 
Association sold 800 Apr. heavy cows 
at 13c. One packer sold 1,200 Mar. St. 
Paul light native cows at 14c, and 1,200 


Aprils sold at 14%c; a total of 6,500 
northern light cows sold later, also at 
14c for Mar. and 14%c for Apr. take- 
off; 2,400 Apr. River point light cows 
made 14%c. More light cows are 
wanted, especially light average points, 
but not many offered except a few Mil- 
waukees which are held at 14c. One lot 
of 4,000 Apr. branded cows sold at 
13%c, and 2,300 Mar.-Apr. moved later 
also at 13%c; more wanted this basis, 
with a sizeable interest. The Associa- 
tion sold 750 Apr. branded cows at 
13 %c¢. 

Packers sold a total of 7,800 Jan. for- 
ward native bulls at 10%c, and about 
1,300 branded bulls at 944c; the Asso- 
ciation sold 750 April bulls same basis, 


Withdrawals from Exchange ware- 
houses during the first 15 days of April 
totalled 8,666 hides, as compared with 
13,054 during same period in March. 
Warehouse stocks on Apr. 15 were 292,- 
088 hides, as against 913,587, plus 32,- 
046 pending certification, on Apr. 1, 
1940. 

The preliminary estimate by the Tan- 
ners’ Council places shoe production for 
Mar. at around 42,000,000 pairs, the 
largest for any month since Aug. 1939, 
and 19 per cent over the sub-normal 
figure of 35,287,000 for Mar. 1940. It is 
thought that Apr. production may ap- 
proximate 38,000,000 pairs, or a gain 
of 19.4 per cent over last year. 

OUTSIDE SMALL PACKER.—The 
market on the usual class of offerings 
of outside small packer all-weight 





We Scored Again! 
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natives is quotable around 13%c, 
selected, Chgo. freight basis; some 
quote in a range of 138@l14c, de- 
pending upon avge. weight and dat- 
ing, with brands ‘4c less. Buyers claim 
they can purchase heavy average 
spready hides at down to 13c, while 
13%4c was declined for some fairly good 
take-off Apr. hides running 50 lb. avge. 
Choice light stock is probably salable 
up to around 14c. 


PACIFIC COAST.—As previously re- 
ported, there was trading on a good 
scale last week in the Coast market 
on Mar. hides at 12c for cows and 11%4c 
for steers, flat, f.o.b. Los Angeles. 
Couple small lots of Mar. hides reported 
sold in the northwest section early this 
week same basis. One or two small lots 
of Vernon hides running mostly cows 
are reported to have brought %c more 
for the cows. 


FOREIGN WET SALTED HIDES.— 
Last trading in the South American 
market on frigorifico standard steers 
was at 91 pesos, equal to about 14%c, 
cif. New York, with reject heavy 
steers at 84% pesos or about 13%c; 
small lot of light steers sold last week 
at 92 pesos or 14%c. This market has 
been quiet, with hides accumulating and 
quality declining seasonally, and some 
feel that B. A. hides may sell off slight- 
ly. The difficulty in securing shipping 
space on hides previously sold is also a 
except for the fact that buyers and 
sellers are about %c apart in their 
problem. 


COUNTRY HIDES.—More trading 
could be done in the country market 
ideas. Several cars of trimmed all- 
weights running 45 lb. avge. were re- 
ported sold at 11%c, flat, del’d Chgo., 
and this is available for more but diffi- 
cult to find offerings; untrimmed all- 
weights, around 47 lb. avge., are wanted 
at llc, flat, del’d Chgo., with 11%c 
asked. Heavy steers and cows are 
offered at 9c flat, trimmed, while some 
dealers still report interest in cows 
alone at 9%c. Trimmed buff weights are 
quoted 1244@12%c, selected, with a fair 
interest in the market at ‘%c less. 
Trimmed extremes are none too active 
and quoted around 13%¢c, selected, or 
13c flat. Bulls quoted 6% @7c flat; glues 
8%4@9c flat; all-weight branded hides 
10@10%ce flat. 


CALFSKINS.—In the absence of 
further trading, the packer calfskin 
market is quoted steady at last trad- 
ing prices, 284%c for northern heavies, 
27c for River point heavies, and 24c for 
lights under 9% Ib. Milwaukee all- 
weights, 15 lb. and down, sold at that 
time at 25c for packers but have since 
sold a cent higher at 26c. Packers are 
well sold up to end of Mar. except for 
one packer, who sells as skins are pro- 
duced; couple cars northern heavies 
have been offered in this quarter and 
tentatively priced out a cent higher at 
29 tec. 


Buying interest has not been overly 
active in Chgo. city calfskins. The 8/10 
Ib. last sold at 23c and this figure is 


asked, with 22%c bid; last confirmed 
trading in 10/15 lb. was at 25c and bids 
of 2446c have been declined, with 254%4c 
asked. Straight countries are quoted 
around 16%@17c flat, with buyers in- 
clined to wait. Bid of $1.60, last trading 
price for Chgo. city light calf and 
deacons, was renewed and declined this 
week, with $1.70 asked. 

KIPSKINS.—Packer kipskins have 
been quiet, the market being well sold 
up to end of Mar. at 20c for northern 
natives and 18%c for northern over- 
weights, southerns a cent less. Branded 
kips are nominal around 16c; packers 
hold a small accumulation dating Jan. 
forward and have been talking 17c, 
awaiting a revival of interest in these. 

Production is light at this season on 
Chgo. city kipskins and market nominal 
at 184%@19c pending some trading to 
establish values. Straight countries 
quoted 13% @14¢e flat, with a very mod- 
erate interest reported. 

All packers cleared their Mar. pro- 
duction of regular slunks previous week 
at 90c; hairless last sold at 60@65c, de- 
pending upon seller. 

HORSEHIDES.—There is a ready 
market for current offerings of horse- 
hides at firm prices, Good city renderers, 
with manes and tails, are moving in a 
range of $§.40@6.50, selected, f.o.b. 
nearby shipping points; ordinary 
trimmed renderers selling at $6.25@ 
6.35, del’d Chgo.; mixed city and coun- 
try lots quoted $5.75@5.90, Chgo. 

SHEEPSKINS.—tThere is some vari- 
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...and forall equipment and 
supplies that come in contact 
with meat. . . tables, trays, 
chutes, conveyors, racks and 
the like... specify Crucible’s 
J REZISTAL Stainless Steel. It 
will give years of economical 
service. Just...'’Call Crucible” 
for data and suggestions. 


CRUCIBLE STEEL COMPANY 


405 Lexington Avenue - New York, N. Y. 
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Simply soak meat pails, pans, etc., 
in a solution of the recommended 
Oakite material, brush lightly ...rinse 
..and all grease, fat, and other deposits 
are thoroughly, quickly removed. No 
spangling; no harm to aluminum or 
other metal surfaces. Save money... 
write today for FREE DIGEST giving 
complete details. 


i) OAKITE PRODUCTS, INC., 20A THAMES ST.,NLY.C. 


Representatives in All Principal Cities of the U. S. 
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EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 











ation in quotations on dry pelts, due to 
rather small offerings, and market gen- 
erally quoted around 22%@23%c per 
lb., del’d Chgo., for full wools. Shearling 
production is beginning to show con- 
siderable increase but sellers report a 
steady demand, with several cars re- 
ported moving to both large and small 
buyers at $1.75 for No. 1’s, $1.25 for No. 
2’s and 75c for No. 3’s or clips. Small 
packer shearlings quotable one-half to 
two-thirds packer values. Pickled skins 
are quoted around $5.50 per doz. packer 
production, with offerings made this 
basis. Good mid-west packer Apr. wool 
pelts quoted $3.30@3.35 per cwt. live 
weight basis. Outside small packer pelts 
are moving around $2.70@2.75 each on a 
per piece basis, California spring lamb 
pelts have not yet moved in sufficient 
quantity to establish values; one sale 
was reported recently at $1.80 per cwt. 
live weight basis, while others talk up 
to $2.00. 


New York 


PACKER HIDES.—The New York 
market has been quiet. Packers are well 
out of Mar. native steers, with 14c last 
paid. Feb.-Mar. branded steers are still 
held, with 13c asked for butts and 12%4c 
for Colorados, but buying interest has 
lagged. 

CALFSKINS.—Some trading will be 
necessary to establish een in the 
New York calfskin market. Quotations 
on collectors’ skins are nominal around 
$1.60 for 4-5’s, $1.90 for 5-7’s, $2.80 for 
7-9’s, and $3.90 for 9-12’s. Packer calf- 
skins are likewise nominal around 
$1.80@1.85 for 4-5s, $2.10@2.15 for 
5-7’s; 7-9’s last sold at $3.15, and 9-12’s 
quoted $4.20@4.25 nom. 


TALLOW FUTURE TRADING 
N. Y¥. Closing Prices 

Monday, Apr. 14.—May 7.00 b@7.25 
ax; June 7.05 b@7.30 ax; July 7.10@ 
7.35ax; Aug. 7.15@7.40 ax; Sept. 7.20 
b@7.50 ax; no sales. 

Tuesday, Apr. 15.—May 7.25@7.50; 
June 7.30@7.55; July 7.35@7.60; Aug. 
7.40@7.65; Sept. 7.45@7.75; no sales. 

Wednesday, Apr. 16.—May 7.50@ 
7.75; June 7.55@7.80; July 7.60@7.85; 
Aug. 7.65@7.90; Sept. 7.70@8.00; Oct. 
7.75@8.05; no sales. 

Thursday, Apr. 17—May 7.50@7.75; 
June 7.55@7.80; July 7.60@7.85; Au- 
gust 7.65@7.90; Sept. 7.70@8.00; Oct. 
7.75@8.05; 1 lot. 

Friday, Apr. 18.—May 7:50@7.75; 
June 7.55@7.80; July 7.60@7.85; Aug. 
7.65@7.90; Sept. 7.70@8.00; Oct. 7.75@ 
7.80; no sales. 


FLASHES ON SUPPLIERS 


LINK-BELT CO.—Election of Ralph 
M. Hoffmanas a vice president in charge 
of sales for the Link-Belt Co., has been 
announced by Alfred Kauffmann, presi- 
dent. Mr. Hoffman, who has been as- 
sistant to the president since January, 
1940, will have his headquarters at 307 
N, Michigan ave., Chicago. 
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WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 

Decline in lard futures prices, brought 
about by action of cottonseed oil and 
grains, was checked about mid-session. 
Cash trade was quiet with firm tone, 
pending announcement of Government 
purchases. Hog market was steady to 
5@10c higher; top, $8.90. Chicago carlot 
provision market in general was firm 
with offerings limited. 


Cottonseed Oil 

Cotton oil futures market was up %c 
lb. Southeast and Valley crude 8.25c lb. 
paid early, later bidding 8.12%c Ib.; 
Texas, 8.00@8.12%c at common points; 
Dallas, 8.12%c nominal. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 9.02@9.05; July 9.12; Sept. 9.20@ 
9.18; Oct. 9.21@9.20; Dec. 9.24@9.27; 
561 lots; closing easy. 


HIDES AND SKINS 
IMPORTS AND EXPORTS 


Hides and skins imported into the 
United States during February, 1941: 


IMPORTS 
Value 
Cattle hides, dry $ 191,552 
t 


we 
Kipskins, fa 


Sheep and lamb skins 
dry and green & wooled.. 
pickled, fleshers, skivers. 
Sheep and lamb slats, dry. 
Buffalo hides, dry and wet. 
Indiana Buffalo hides, 
dry and wet 
Horse, colt and ass skins 
pi. 


341,939 
103,847 


Goat resi kid skins, — 
wet. 
Kangaroo and wallaby 


n 
Reptile skins (pieces) 
Shark skins 

Other fish skins 

Seal skins, not fur 
Other hides and skins 


(pieces) 124,364 


Ibs. 
722,070 
802 - 383 
2,385 
458" 672 


Value 
Cattle hides 

Calfskins 

Sheep skins. 

Other hides and skins 


CHICAGO COTTON OIL 


Closing Prices 


Monday, Apr. 14.—May 8.67; July 
8.76; Sept. 8.88; Oct. 8.89; all b; cash 
8.65 b@8.85 ax. 

Tuesday, Apr. 15.—May 8.75; July 
8.81; Sept. 8.92; Oct. 8.93; all b; cash 
8.65 b@8.85 ax. 


Wednesday, Apr. 16.—May 8.91; July 
8.98; Sept. 9.09; Oct. 9.10; Dec. 9.15; all 
b; cash 8.85 b@9.10 ax. 

Thursday, Apr. 17.—May 9.08; July 
9.19; Sept. 9.29; Oct. 9.29; Dec. 9.34; all 
b; cash 9.00 b@9.20 ax. 

Friday, Apr. 18.—May 8.97; July 
9.07; Sept. 9.13; Oct. 9.15; Dec. 9.19; all 
ax; cash 8.80 b@9.00 ax. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Apr. 18, 1941, with com. 


parisons: 
PACKER HIDES 
baie —— Prev. 
. 18 week 
Hvy nat. strs. Pod 138% @14 
Hvy. Tex. strs. @13 @13 
Hvy. butt brnd’d 
strs, @13 @13 
Hvy. Col. strs. @12% 
~ -_— Tex. 


Cor. week, 
1940 
12% @13y 
12% @13 
12% @13 


24a@12% 


12% @13 
12% @13 


12% @13 


@l4 
@13% 

@13% 12%@13 
Lt. nat. cows. gaits 14 14% 
Nat. bulls @10% 10 10% 
Brnd’d bulls.. @9% 9 94 
124 @28% 24 @28%4 


Calfskins ... 

@18% 18% 

¢ bey @16n 
Slunks, reg. @90 
Slunks, hris. 60 Sos 60 @65 55 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts...13 @14 13 @14 

Branded ..... 12%@13% 12%@13% 11%@ 
9 9% 8%@ 9 


Brnd’d bulls. . 
Calfskins ... # 


Bend" “d cows.. 
Hvy. nat. 
cows 


Kips, ov-wt. 
Kips, brnd’ d. 


Slunks, hris. 


@55n 
COUNTRY HIDES 
9 @9% 
@ 9% 
12% @12% 
18% @13% 
6%@ 7 


Hvy. steers... 
Hvy. cows.... 
Buffs 
Extremes .... 
Bull 


9 @ 9% 
9 


13% 
-5.75@6.50 5.65@6.50 


SHEEPSKINS 
@1.75 @1.75 
-22%4@23% 22 @22% 


Horsehides .. 


Pkr. Seeman. 
Dry pelts.. 


1.30@1.35 
14 @lin 


NEW YORK HIDE FUTURES 


Closing Prices 


Monday, Apr. 14.—June 13.73@13.75; 
Sept. 13.80@13.83; Dec. 13.85 n; Mar. 
18.85 n; 62 lots; 3@8 higher. 

Tuesday, Apr. 15.—June 13.75@ 
18.80; Sept. 13.82@13.85; Dec. 13.85 n; 
Mar. 13.85 n; 83 lots; Unchanged to 2 
higher. 

Wednesday, Apr. 16—June 13.85@ 
13.90; Sept. 13.95@13.99; Dec. 13.98@ 
14.04; Mar. 13.98 n; 71 lots; 10@13 
higher. 

Thursday, Apr. 17.—June 13.90@ 
13.92; Sept. 13.99@14.00; Dec. 14.02@ 
14.07; Mar. 14.04 n; 79 lots; 4@6 higher. 

Friday, Apr. 18.—June 13.74; Sept. 
13.81; Dec. 13.89 n; Mar. 18.90 n; 48 
lots; 183@18 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 12, 1941, were 4,780,- 
000 Ibs.; previous week 6,145,000 Ibs.; 
same week last year 6,266,000 lbs.; Jan. 
1 to date, 78,778,000 lbs.; same period 
last year, 82,626,000 Ibs. 

Shipments of hides from Chicago for 
week ended April 12, 1941, were 5,018,- 
000 lbs.; previous week 6,227,000; same 
week last year 4,614,000 Ibs.; Jan. 1 to 
date, 76,548,000 Ibs.; same period last 
year, 64,790,000 Ibs. 
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CREDIT MEN TO MEET 


Credit problems of the meat packing 
industry, from both the large and the 
small packer’s point of view, will be ex- 
amined by representatives of the indus- 
try at the forty-sixth annual congress 
of the National Association of Credit 
Men, New Orleans, La., on May 14. 
Richard H. Fried, Fried & Reineman 
Packing Co., is chairman of the meat 
industry division of the association and 
L. C. Storm, Armour and Company, is 
vice chairman. 

Henry Freeberg, district credit man- 
ager for Wilson & Co., Atlanta, Ga., will 
discuss hypothecation of accounts re- 
ceivable and the pledging of merchan- 
dise inventory for loan. The complete 
operations of the credit department of 
a national packer will be the subject of 
a talk by R. A. Carrier, Agar Packing 
& Provision Corp. Operations of the 
small packer’s credit department will 
also be reviewed. 

H. H. Slattery, East Tennessee Pack- 
ing Co., will discuss “Salesmanship by 
the Credit Department,” while C. C. 
Heitman, district credit manager for 
Armour and Company, Ft. Worth, Tex., 
will have as his subject “Are the Pres- 
ent Credit Policies of Our Industry 
Sound?” Functions and benefits of 
credit groups and what salesmen think 
of the department are other topics. 

The committee representing the meat 
packing industry is composed of R. A. 
Carrier, Agar Packing & Provision 
Corp., H. H. Slattery, East Tenr 


FSCC Buying Program 
(Continued from page 10.) 


powdered eggs, frozen eggs, and some 
shell eggs. Chickens will be held at 
about 15c lb. 

Richard Roberts, administrative as- 
sistant to the director of the north 
central division of the AAA, said the 
hog market will be supported at high 
enough levels to assure farmers that 
they can increase production without 
fear of loss. 


“Cattlemen probably will find it wise 
to take advantage of strong cattle prices 
within the next 18 months and increase 
marketings somewhat over apparent 
present intentions,” Roberts asserted. 

Earlier Department of Agriculture 
releases had quoted Secretary Wickard: 


“We have conducted intensive studies 
of the needs of the United States, Eng- 
land, and other democracies. We believe 
we have a sufficient supply of most agri- 
cultural commodities. Larger supplies 
of some pork, dairy, and poultry prod- 
ucts will be needed, however, in the 
United States, in the British Isles, and 
in Europe for several years, irrespec- 
tive of the duration of the war. In 
Europe foundation herds and flocks are 
being rapidly depleted. Even in normal 
times, many Americans need more of 
these protective food products. 


“Because of the ever-normal granary, 
feed supplies are abundant and farmers 
will only be too glad to increase their 


production of pork, dairy products, 
poultry, and eggs if prices make it 
profitable to grow more of these foods. 
Consumers should realize that fair re- 
turns to farmers for the food products 
mentioned are the best assurance, not 
only of ample supplies, but, in the long 
run, of fair prices to consumers.” 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand April 1, 1941: 


Apr. 1 

Apr. 1, Apr. 1, 5-yr. av. 

1941 1940 1936-40 

M lbs. M Ibs. M ibs. 

Butter, creamery........ 8,987 8,875 22,955 

Butter, packing stock... 33 

Cheese, American....... 97,441 61,983 66,648 

Cheese, Swiss........... 4,128 3,007 3,708 

Cheese, brick & Munster. 426 612 611 

Cheese, Limburger...... 4 681 583 

Cheese all other varieties 7,498 9,127 7,104 

Eggs, shell, cases....... 1,091 854 1,096 

HGR, BENE. ccc cccccces 63,430 44,199 60,012 
Eggs, frozen, case 

equivalent ..........0+ 1,812 1,263 1,715 


Total case equivalent, 
both shell & frozen.. 2,903 2,117 2,811 


ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 
ing February, 1941, with their value: 





Quantity Value 
Wee Gh. Gln « cocccccevvcces 38,855 $28,014 
Tankage, tons.......... e 5,907 
Wool grease, lbs . 166,935 
GO. Gi iva cicscvsces olen 4,047 
3. te eee eee 24,260 11,613 
Ok SS eae 177,391 194,020 
DEE SI oon sccdecvercss 180,000 4,950 





Packing Co., and E. C. Blake, Swift & 
Company, New Orleans, La. Ira W. 
Belcher, Charleston Association of 
Credit Men, Charleston, W. Va., is sec- 
retary of the group. 


Protein in Meat 


(Continued from page 16.) 


man eats has revealed the differences 
which are of importance in the selection 
of an adequate diet. Some proteins, as 
has been stated, are very inadequate, 
while others are complete in their as- 
sortment of amino acids. As a rule, 
proteins from the vegetable kingdom 
are less complete than those from ani- 
mal sources. Peanuts and soybeans, 
which are vegetable sources of high 
quality protein, are exceptions to the 
rule. Most animal proteins are high in 
quality, but notable exceptions are the 
proteins of horn, hair or wool, finger or 
toe nails and similar tissues. These are 
without value as food. In addition, the 
proteins of connective tissue, bone and 
skin are of much less value than are 
those of red muscle tissues. Liver and 
a few similar special tissues are some- 
what better sources than lean meat. 

For reasons such as these it is wise 
to select protein from different sources 
and to supplement the poorer protein 
from the vegetable kingdom with an 
ample amount from the animal king- 
dom. A later article will present evi- 
dence on man’s need for protein and the 
amount and quality which is obtained 
from different common food sources. 
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Personalities and Events 


(Continued from page 19.) 


wash rooms for employes, office facili- 
ties and a repair shop for the company’s 
delivery trucks. Morris Fruchtbaum, 
Philadelphia, has been retained as en- 
gineer and architect on the project. 


A number of former employes of 
Armour and Company, who since retir- 
ing from active duties have moved to 
the vicinity of St. Petersburg, Fla., have 
organized an association designed to in- 
duce other retired Armour employes to 
make their homes there. The association 
boasts 24 charter members. 


The Los Angeles plant of Wilson & 
Co., for many months the safety pace- 
setter among the company’s plants, re- 
cently completed 15 consecutive months 
of operation without a lost-time acci- 
dent. 

Gov. Langlie of Washington vetoed a 
bill authorizing appropriation of $250,- 
000 from the state’s general fund to 
defray the cost of statewide inspection 
of meat plants, slaughterhouses and 
meat markets. Contrary to contentions 
made by livestock interests, packers and 
retailers who supported the measure, 
the governor in his veto message de- 
clared that 85 per cent of all meat being 
slaughtered in the state was adequately 
inspected by federal, state or local 
authorities. Proponents of the measure 
declare that present state and local in- 
spection are inadequate. 
Approximately 110 Canadian farmers 





visited the meat packing plants of J. M. 
Schneider Co., Ltd., and Dumart’s, Lim- 
ited, Kitchener, Ont., on April 8. Dur- 
ing a tour of the Dumart plant, Andrew 
Cameron addressed the men regarding 
the cattle situation. In the afternoon, 
the group visited the export and killing 
departments of Schneider’s. 

After 51 years, Sterne & Son Co., 
Chicago, oldest tenant of the 332 S. 
LaSalle st. bldg., has transferred its 
offices to the Board of Trade bldg. The 
brokerage firm specializes in vegetable 
oils, animal fats, crude and refined hy- 
drogenated oils and related products. 

James Meyers, district manager’s of- 
fice, Armour and Company, New York, 
has been confined to his home for the 
past few weeks. He is now making 
progress and will soon be back at his 
desk, 

Danek Packing Co., Taylor, Tex., 
headed by Rudolph Danek, is engaged 
in another expansion program, involving 
construction of a new building. Use of 
glazed white tile in the killing section 
will be among the features of the plant. 


Some idea of the quantities of meat 
required to feed more than 12,000 sol- 
diers at the Indiantown Gap military 
reservation, near Harrisburg, Pa., may 
be gained from data released last week 
by army officials. The contract of one 
large packer with the reservation calls 
for 1,500 lbs. of bacon, 4,000 Ibs. of veal 
and 5,000 lbs. of lamb monthly. Aver- 
age monthly cost of these products is 
$13,577.30. 





Price Control Agency is 
Established by President 


President Roosevelt by executive 
order last week established an Office of 
Price Administration and Civilian Sup- 
ply and named Leon Henderson as ad- 
ministrator. The order gave the ad- 
ministrator general powers to prevent 
“price spiraling, rising costs of living, 
profiteering and inflation,” as well as 
speculative accumulation and hoarding, 
He can stimulate production of supplies 
for civilian use and allocate them after 
defense needs have been filled. 


The administrator can determine and 
publish maximum prices, commissions, 
margins, fees, charges or other ele. 
ments of cost or price of materials or 
commodities and take steps to facilitate 
their observance. 


At his first press conference Ad- 
ministrator Henderson warned that he 
would employ economic sanctions, if 
necessary, to prevent increases in prices 
of basic commodities. 


Leather and hides will be among the 
products which will receive first atten- 
tion from his office, Henderson stated, 
Opportunity will be allowed for price 
levels to correct themselves. 


Later this week Henderson issued an 
order freezing steel prices at current 
levels, but promised to make an immedi- 
ate study of the effect of recent wage 
increases on steel costs and to make an 
adjustment if necessary. 





ST. LOUIS + «+ =» 





BEMIS TRUCK COVERS 


Last longer because they are made of best 
quality duck reinforced with overlapping 
seams sturdily stitched. Extra protection at 
points of strain. Also made to fit your trucks 
inside the plant for protection from dripping 
and condensation. Send for free samples. 


BEMIS BRO. BAG CO. 


BROOKLYN 
















inquiries to 












AIR CONDITIONING 


SAVES TIME, MONEY AND SPACE 


GARA Air Conditioning Fan Coolers with 

high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense . 


Niagara “No Frost”’ prevents frosting of cooler 
coils, saves loss of capacity, prevents shut- 
down of equipment—completely automatic. 


Representatives in principal cities. Address 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street 
Chicago Office: 37 W. Van Buren Street 















New York City 








\. 
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Take advantage of the new features in the 


O'CONNOR RIND REMOVER 






. H. O°CONNOR:-.. 


203 Hollywood Ave., East Orange, N. J. 




















A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 






THE NATIONAL PROVISIONER ,s22.Seu‘t,. Chicago, lll 
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New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


407 South 
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Celebrates 25 Years of 
Service to the Industry 


Forced out of one business and into 
another, because he recognized the need 
for and possessed the ability to provide 

a better method of 

boiling hams, is the 

story behind the 

success of Hans 

Adelmann. The 

final result was the 

formation of Ham 

Boiler Corp., Port 

Chester, N. Y., 

which is celebrat- 

ing its twenty-fifth 

anniversary this 

year. Mr. Adel- 

mann is president. 

Twenty-five 

years ago hams to 

H. ADELMANN be boiled were 

either tied with 

string or encased in cylinders. The 

cylinders were flexible sheets of metal 

into which the hams were rolled. As the 

ends of the cylinders were open, shrink- 

age was excessive when hams were 

boiled by this method, as well as when 

they were tied, and profits small. It 

was then that Mr. Adelmann, who was 

employed as a ham maker by an eastern 

packer, first conceived the idea of a 
better method of boiling hams. 

He believed that if the ham were held 
in a container which would allow for 
expansion and contraction during cook- 


EARLY TYPE HAM BOILER 


Using a bolt and nut arrangement, this 

was the first practical ham boiler manufac- 

tured by Ham Boiler Corp. The slack was 

taken up by turning the bolt with a small 

crank wrench. However, the procedure was 

too slow and soon gave way to the quicker 
ratchets and teeth. 


ing and cooling, shrinkage could be re- 
duced substantially. Using this method, 
Mr. Adelmann discovered that shrink- 
age was reduced and that the ham re- 
tained the nutritious meat juices and 
was a more perfectly shaped and tastier 
product. 

His original plan had been to process 
the hams for local sale around New 
York City. However, local packers soon 


felt the competition and requested him 
to process hams for them on a fee basis. 
In a short time all his efforts were re- 
quired for these operations and the 
firm discontinued the sale of hams. 
Recognizing the possibilities in distrib- 
uting his equipment nation-wide, Mr. 
Adelmann stopped processing and 
started to manufacture ham boilers for 
packers throughout the country. 

From a beginning of one type in 
three sizes, having corrugations to give 
the hams a tied appearance, the com- 
pany’s line has grown steadily. The 
large packers later standardized on the 
natural ham shape, or praguer style, and 
subsequently Mr. Adelmann introduced 
the “square” or rectangular shape. The 
present line consists of 12 types and 
over 100 sizes. Cast aluminum, tinned 
steel, Monel metal, and Nirosta (stain- 
less) steel are used in their manufac- 
ture. Auxiliary equipment made by the 
firm includes a foot press and a ham 
boiler washer. 


Besides the plant at Port Chester, the 
company manufactures ham boilers in 
Canada, England, France and Germany 
through licensing arrangements, and ex- 
ports equipment to practically every 
country in the world. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 





MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray ¢ Lower Pressure 
Far outsell all others. Merit 
alone built their great pop- 
ularity. Write NOW and— 
Get One FREE for Trial remate 


MALE a 


AER \ 


\ 


TAKE THE GUESSWORK 
OUT OF SEASONING s,. 


TRY C.0.S. 











The MARLEY CO., Kansas City, coun 





You can satisfy your every stockinette need at 
WYNANTSKILL. .. Beef, Ham, Sheep, Lamb, Bacon, 
Frank and Calf Bags are immediately available in 
all weights and sizes at lowest costs possible! Send 
for samples and prices! 


We also furnish Industrial Towels, Mops and Polishing Cloths. 


TROY 
aN. Y. 


REPRESENTATIVES: Wm. P. McCarthy, 222 W. Adams 
St., Chicago, Ill. e Murphy Sales, 516S. Winter St., Adrian, 
Mich. eT. W. Evans Cordage Co. Inc., 82 Maple St., 
Thorton, R. |.¢J. Gros Jean, P. O. Box 307, Buffalo, 
N. Y.eC. M. Ardizzoni, 31-17 36th St., Long Island 
City, N. Y. « Joseph W. Gates, 131 W. Oakdale Ave., 
Glendale, Pa. «C. Pe Selby, 731 Bryant St., San Francisco, 
Calif. © R. G. Fluker, Warsaw, N. ¥ 
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Always uniform in blend, seasoning power and strength, 
Stange’s C.O.S. Seasonings give your products complete 
. they 
take all guesswork out of seasoning. Ask the Stange Chef 


uniformity of appeal and appetizing goodness . . 


about your flavor problem . . . he’s always ready to serve you. 


Wm. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 


8016s: 1250 Sansome St., San Francisco 
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Status of Fed Cattle, Early Lambs 


LAMBS 


LTHOUGH weather and feed condi- 
tions during March were not so 
generally favorable for early lambs as 
in January and February, early lambs 
continued to show above average de- 
velopment during the month, the Agri- 
cultural Marketing Service reports. 
Continued heavy rainfall in California, 
Arizona and Texas, and lack of sunshine 
reduced the value of the new feed and 
delayed finishing. 

In Southeast and Corn Belt states the 
spring has been late, with pastures and 
green feed making little growth during 
March, but other feed supplies have 
been plentiful. Feed and weather condi- 
tions continued favorable in the far 
Northwest. 


Condition of early lambs about April 
1 was above average in all areas and 
late March and early April rains and 
warmer weather promised good spring 
feed. Fairly heavy marketings of good 
quality lambs are expected from the 
middle of April to the middle of June, 
and grass fat yearlings from Texas will 
begin moving in volume by the last of 
April. 

Early lambing areas of California 
had plenty of feed, but it lacked the 
quality necessary to put finish on early 
lambs. Slow finishing may delay mar- 
ketings and there may be more feeder 
lambs than were expected earlier. Too 
much rain and soft feed retarded de- 
velopment of early lambs in Arizona. 
March shipments were relatively small 
and lambs were lighter than expected. 


In Texas abundant rainfall in March 
brought a good growth of feed but cold 
weather at mid-month retarded growth 
of early lambs. Lambs are expected to 
improve rapidly in April and shipments 
will probably exceed those of a year ago. 


CATTLE 


HE number of cattle on feed for 

market in the 11 Corn Belt states on 
April 1 was 16 per cent larger than a 
year earlier, according to a report from 
the Agricultural Market Service. Num- 
ber on feed was the largest for April 1 
since the droughts of 1934 and 1936 re- 
duced cattle feeding. 


Cattle feeding on April 1 was on a 
larger scale than a year earlier in all 
Corn Belt states except Ohio. Increase 
in the eastern Corn Belt was 9 per cent 
and the total in that area was probably 
the largest for all years. Increase 
in the western Corn Belt was 19 per 
cent, but the total in these states was 
smaller than in heavy feeding years in 
the pre-drought period. Feeding in 
Iowa and Minnesota was of near-record 
proportions, but feeding in states west 
of the Missouri was still considerably 
below years of heavy corn production. 


Reports from feeders for April 1 
check out rather closely with reports as 
of January 1. Number on feed January 
1 was estimated at 11 per cent larger 
than a year earlier. Reports for April 
show that 72 per cent of cattle on feed 
April 1 had been fed since before Janu- 
ary 1, whereas in April last year only 
68 per cent had been on feed since before 
January 1. Reports from feeders in Jan- 
uary showed that a larger percentage of 
the cattle on feed at that time would be 
marketed after April 1 than was shown 
a year earlier. 

Increase in number of cattle on feed 
April 1 this year will be reflected in rel- 
atively larger increases in marketings 
after July 1, than in the period from 
April through June, if feeders carry 
out their marketing plans as reported 
in April. A smaller proportion of the 
cattle on feed April 1 are intended for 


market before July 1 than last year, and 
a larger proportion for August and later 
months. 


Movement of stocker and feeder cat- 
tle into the Corn Belt for the three. 
month period, January through March, 
was probably the largest for this period 
for all years. Shipments inspected at 
stockyards were the largest in ten years, 
and there was also a large direct move. 
ment: that is, not going through stock- 
yards markets. This larger movement 
than last year, at higher prices, reflects 
the favorable returns from cattle feed- 
ing during the winter season. 


FEBRUARY CATTLE IMPORTS 


Imports of cattle into the United 
States during January and February 
were 30 per cent larger than in the 
same period a year earlier. Of a total 
of 152,964 head received during this 
period, 25,634 head came from Canada 
and 127,330 head from Mexico. Feeder 
cattle supplied by Mexico during the 
first two months of 1941 totaled 102,360 
head against 67,035 head in the like 
1940 period. 


Inshipments from Canada during the 
first two months of 1941 included 17,387 
head of heavy cattle, compared with 
10,753 head in this class a year earlier. 
However, shipments of heavy cattle 
from Canada fell off in February to 
5,269 head compared with 12,118 head 
during January. On the other hand, 
February shipment of calves from Can- 
ada increased to 4,614 head compared 
with 2,908 head in January. 

Total February receipts of Canadian 
cattle of all classes declined from Jan- 
uary levels and amounted to 10,209 
head compared with 15,425 head a 
month earlier. Total inshipments from 
Mexico increased to 66,370 head during 
February against 60,960 head in Jan- 

















FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


KENNETT-MURRAY 
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Rtv €3 t:0:¢.2 BUYING 


DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 


————,«~, 
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Feb., Jan., Feb., 
1941 1941 1940 

7 . and over: 
_ iene 5,269 12,118 5,008 
Mexico ....---++-+ 324 11,384 294 
We wccccescee 5,593 23,502 5,302 

200-700 Ibs 
Canada ......-++. 399 99 
Mexico ....-+--++- 45,314 25,401 
AY sacs cciesned 45,718 25,500 
200 Ibs. : 

Oeeede rr 2,908 8,747 
SEED case 0.5 vues 9,000 4,262 8,324 
Pe 7,170 7,071 
ada total... . 15,425 8,854 
Goes total... 60,960 29,019 
Grand total....... 76,385 87,878 








CORN BELT DIRECT TRADING 
(Reported by U. 8S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., April 17, 1941.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 
ket was fairly active and current prices 
were generally steady to 10c lower than 
last week, 

Hogs, good to choice: 


BRED TD. ccc ccvvcccccccccscccccces $7.85@8.55 
- 8.50@8. 
8.35 


a 






330-400 Ib. 
400-500 Ib. 
Receipts of hogs at Corn Belt mar- 
kets for week ended April 17, 1941, were 
as follows: 


This Last 
week week 
Friday, Apr. 11.... 27,800 22,600 





9,700 
14,300 
31,300 
19,500 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended April 12: 


At 20 markets: Cattle Hogs Sheep 
Week ended April 12...170,000 365,000 251,000 
190,000 405,000 267,000 


oes er 





At 7 markets: Cattle Hogs Sheep 
Week ended April 12...118,000 245,000 167,000 
Previous week.......... 131,000 ,000 172,000 

he waeheneeawee 117,000 317,000 174,000 
Saas cau kaw escned 113,000 206,000 169,000 
Ds. ea alae eleied 115,000 160,000 70,000 
RS aaa ee: 112,000 21,000 180,000 


CALIF. INSPECTED SLAUGHTER 
State-inspected killed for March: 


Ibs. 
a 4,167,548 
oe an. 5 ona 2 2acense 4,994,837 
Lard and substances.................... 1,755,606 
SS ee ee 10,917,991 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, April 17, 1941, as 
reported by J. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 









CHICAGO NAT. STK. YDS. 


Good-choice: 
190-140 IDS. ..ccccccccee $ 7.35@ 7.85 $ 7.00@ 7.75 
140-160 lbs. - 7.60@ 8.40 7.50@ 8.15 
160-180 lbs. 8.25@ 8.70 8.00@ 8.65 
180-200 Ibs. 8.60@ 8.80 8.55@ 8.70 
200-220 lbs. 8.65@ 8.85 8.55@ 8.70 
8.60@ 8.80 8.50@ 8.70 
8.40@ 8.70 8.35@ 8.65 
8.30@ 8.55 8.25@ 8.40 
8.20@ 8.35 8.15@ 8.30 
— 8.15@ 8.30 8.00@ 8.20 
Medium: 
EG: Sigtieddvadwee 7.60@ 8.50 8.00@ 8.50 
SOWS: 
Good and choice: 
2 SPP eer ee 8.05@ 8.15 7.75@ 7.85 
CO 8.00@ 8.10 71.75@ 7.85 
830-860 Ibe. .......+..0. 7.90@ 8.00 7.65@ 7.80 
Good: 
360-400 7.15@ 7.90 7.50@ 7.75 
400-450 7.65@ 7.80 7.45@ 7.65 
450-500 7.50@ 7.70 7.80@ 7.55 
Medium: 
SIE TER. oc ccicciviscces 7.10@ 7.50 6.85@ 7.75 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 6.75@ 7.50  6.50@ 7.25 
Slaughter Cattle, Vealers and Calves: 
STEDRS, choice: 
TOO BED TR.. cccccccscs 12.50@14.50 11.50@12.75 
900-1100 Ibs. .......... 12.50@14.50 11.75@12.75 
1100-1300 Ibs. .......... 12.25@14.25 11.75@12.75 
1300-1500 Ibs. .......... 12.00@14.00 11.75@12.75 
STEERS, good: 
Se Ec ccccvecse 50@12.50 9.75@11.50 
900-1100 Ibs. .......... 10.25@12.50 9.75@11.75 
Se BEOS ‘os ccccscce 10.25@12.25 10.00@11.75 
1300-1500 Ibs. .......... 10.00@12.00 10.00@11.75 
STEERS, medium: 
750-1100 Ibs. .......... 8.75@10.50 8.75@ 9.75 
1100-1300 Ibs. .......... 8.75@10.25  9.00@10.00 
STEERS, common: 
| ae 8.00@ 8.75 8.00@ 8.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 11.50@13.00 11.00@11.75 
Good, 500-700 Ibs....... 10.50@11.75 10.00@11.00 
HEIFERS: 
Choice, 750-900 Ibs...... 11.25@13.00 10.75@11.50 
Good, 750-900 Ibs....... 10.25@11.25 9.75@10.75 
Medium, 500-900 Ibs.... 8.50@10.25 8.50@ 9.75 
Common, 500-900 Ibs.... 7.50@ 8.50 7.50@ 8.50 
COWS, all weights: 
GR ibnaid ceic-seeneinnee 8.00@ 9.00 7.50@ 8.25 
RR eee ee 7.35@ 8.00 6.50@ 7.50 
Cutter and common..... 6.00@ 7.35 5.50@ 6.50 
GE > sicagasessvensive 4.75@ 6.00 4.25@ 5.50 
BULLS (Ylgs. Excl.), all weights: 
Bs Sco nscccecance 7.75@ 8.50 7.75@ 8.25 
Sausage, good .......... 8.25@ 8.40 7.50@ 7.85 
Sausage, medium ...... 7.50@ 8.25 7.00@ 7.50 
Sausage, cutter and com. 6.75@ 7.50 6.25@ 7.00 
VEALERS, all weights: 
Good and choice........ 10.00@12.00 10.00@11.25 
Common and medium.... 7.50@10.00 7.75@10.00 
ME. . de necubotaseucties << 6.00@ 7.50 5.00@ 7.75 
CALVES, 400 Ibs. down: 
Good and choice........ 8.00@10.00 8.00@ 9.75 
Common and medium... 6.50@ 8.00 6.50@ 8.00 
WOEE. cceccaavasesevesess 6.00@ 6.50 5.25@ 6.50 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
SE Cass tine padebndead .coseaeebas 
TE CE oesss  picvduechs  . dbaguletios 
GE SalevameesccsVle “encasvesss § Sesenucees 
YEARLING WETHERS: 
Good and choice........ 8.75@ 9.50 8.50@ 9.25 
eae 7.50@ 8.75 7.50@ 8.50 
EWES (shorn): 
Good and choice......... 6.50@ 7.50 5.75@ 6.75 
Common and medium... 4.00@ 6.50 4.00@ 5.75 
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11.00@13.25 
11.00@13.25 


9.00@10.00 
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7.50@ 9.00 
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9.75@10.75 


n@2oS 
RSS 
(>I) 
Base @2e5h 
aSSsR SBRS 


PAIN 
s233 

[~) 
ClI-I00 


QA 
AAW 


— 


333 SRR 


aro 
€@8® 8SH QOH 60 


st 
° 
_ 


AD 
3s 
22S Peak 
333 S88 Sas 


5.75@ 7.00 
4.00@ 5.75 
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11.25@12.75 
11.00@12.75 
11.00@12.50 
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10.00@11.00 
10.00@11.00 

9.75@11.00 
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Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


*Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


less than 60 days’ wool growth quoted as shorn. 


the top half of the medium grades, respectively. 
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CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 





the principal packers for the first three 


days this week were 20,282 cattle, 2,523 


calves, 29,850 hogs and 16,917 sheep. 





San Francisco... 


Portlan 


Los Angeles......... 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended April 11: 


Cattle Calves Hogs Sheep 
4,040 910 2,355 5,203 
.. 800 55 1,854 
Dy Seees se ¥urd 2,460 320 3,230 3,150 
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PACKERS' PURCHASES 


Purchases of livestock by packers at patestee! 
centers for the week ending Saturday, April 
1941, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, Y 851 et Swift & Com- 


pany, 6,691 hogs; Wilson & 5 hogs; 


West- 


ern Packing Co., Ine., ts hogs; Agar Packing 


Co., 3,702 hogs; Shippers, 8,358 hogs; 
23,444 ‘hogs. 


Others, 


Total: 31,195 cattle; 4,281 calves; 51,706 hogs; 


52,428 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
Armour and Company. 2,341 416 2,728 








Cudahy Pkg. Co...... 1,404 325 1,371 
Swift & ba ~ ed eaete 1.472 348 1,879 
Wilson & Co......... 1,318 317 =: 11,431 
Indep. Pkg. Co....... egne Seu 315 
re “Pkg. Co. Te ere 
Others . dans eeqeen . 3,970 420 2,530 

DOOad .ccccccsccoces 11,405 1,826 10,254 

OMAHA 


Cattle and 
Calves Hogs 


Armour and ty weed paahwed 4,557 2,784 
Cudahy Pkg. Co............ 3,133 1,878 
Swift & Gempens suaneceite 2,841 1,821 
Wilson & Co..........+55: 1,352 1,298 
GED cvvcceccccvcéiceseces eee 4,934 


Cattle and calves: Eagle Pkg. Co., 14; 
Omaha, 88; Geo. 


Sheep 
1,778 
5,621 
3,444 
5,382 
4,517 

26,742 


2,263 


Gueater 


Hoffman, 54; Lewis Pkg. Co., 358; 


Nebr. Beet Co., 261; Omaha Pkg. Co., 163; John 


Roth, 125; So. Omaha Pkg. Co., 269 


Total: 13,215 cattle and calves; 12,715 hogs; 


19,561 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs 


Armour and Company. 2,179 1,333 14,248 
Swift & Company.... 2,119 2,398 7,526 





Hunter es ee 1,144 64 11,015 
Heil Pkg. Co......... one nen 2,516 
Krey Pkg. Co........ sss soe se 
Laclede Pkg. Co...... came <<< ae 
Sieloff Pkg. Co....... seid ata 1,137 
SE 66.460 d00nuene 2,882 2,247 10,659 
SE ave cnn tkonmeele 2,282 89 2,162 

0 10,606 6,131 55,251 


ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company.... 1,264 1938 4,751 
Armour and Company. 1,400 249 3,847 
GED ccccccccseveses 963 20 «1,044 
SE ccseesimaceens 3,627 462 9,642 
Not including 1,912 hogs bought direct. 








SIOUX CITY 

Cattle Calves Hogs 

Cudahy Pkg. Co...... 2,189 19 4,289 
Armour and Sane 2,253 17 4,293 
Swift & Company.... 2,045 24 2,899 
PEED scccocssonses 4,193 53 2,797 
WD aveccosneveenes 222 22 68 
WEED actcccevescedn 10, 10,902 135 14,346 


Cattle Calves Hogs 





Cudahy Pkg. Co...... 1,653 488 3,936 
Wichita D. B. Co..... ae (eee 
Dunn-Ostertag ....... ae cane “117 
Fred W. Dold........ ca 556 
Sunflower Pkg. Co.... ae whee 252 
Pioneer Pkg. Co...... —l—a waces 
SE titcemndaneeeca re 781 
Dota .ccovccescecee 4,504 488 5,642 


Not including 1,043 hogs bought direct. 


DENVER 
Cattle Calves Hogs 


Armour and Company. 1,186 135 2,320 
Swift & Company.... 1,043 151 2,959 








Cudahy Pkg. Co...... 1,318 51 ,862 

UD Aida écucerscenns 1,947 253 «1,429 

ND vcs costsincuves 5,494 590 8,570 
8ST. PAUL 


Cattle Calves Hogs 
Armour and Company. 2,623 2,290 10,615 





Swift & Company..... 3,463 3,958 16,509 
Rifkin Pkg. Co....... 7 39 pp 
United Pkg. Co....... 2,214 231 cees 
Cudahy Pkg. Co...... 761 2,027 = 
ET: ebbekaaneonsns 4,157 683 

Bete .ccvccccccccess 13,987 9,228 27,124 


FORT WORTH 
Cattle Calves Hogs 
Armour and Company. 2,140 1,015 5,940 


Swift & Company..... 1/975 605 3,387 
Blue Bonnet ae Co.. 153 8 405 
City Pkg. Co......... 76 1 414 
Rosenthal Pkg. Co.. 37 8 








Sheep 
2,046 
3,234 

723 


557 











Sheep 
5,447 








4,707 


Sheep 
8,502 
8,305 

1 
tt. 

16,814 





OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 1,537 504 3,076 1. 

















Wilson & Co......... 1,395 513 3,211 
eee 216 10 877 31 

OED cccccccccceses 3,148 1,027 7,164 2,002 

Not including 50 cattle and 3,104 hogs bought 
direct. 

INDIANAPOLIS 
Cattle Calves Hogs Sheep 

Kingan & Co......... 1,588 501 18,704 873 
Armour and Company. 717 372 2,739 “xan 
Hilgemeier Bros...... cows 1,275 ee 
Stumpf Bros.......... see c6es 150 cece 
Stark & Wetzel...... 73 31 650 wks 
Wabnitz and Deters.. 36 62 363 39 
Maass Hartman Co... 44 26 ene sane 
OS Eee 2,090 1,648 18,346 1,435 
ee 484 121 418 35 

OUD. 66s ctincietncticn 5,042 2,761 42,645 2,382 

CINCINNATI 
Cattle Calves Hogs Sheep 

8S. W. Gall’s Sons..... eons 10 eens 211 
BE. Kahn’s Sons Co.... 301 620 13,809 172 
Lohrey Packing Co.. a «see 09 ecee 

3 Meyer Pkg. Co. wees 3,898 owes 
J. Schlachter. 111 141 oe08 26 
J. & F. Schroth P. . , rere | sone 
J. F. Stegner Co...... 253 377 ones “s 
Shippers a 70 .... 2,285 case 
Others .... 958 657 462 144 











Total 1,722 1,805 23,534 553 


Not including 768 cattle, 141 calves, 7,568 hogs 
and 334 sheep bought direct. 


RECAPITULATIONT 
CATTLE 
Week Cor. 






SN cr cnbenacawgsad 81,195 32,987 36,368 
De GE os cicccecses 11,405 10,223 9,163 
CE inna weeenbuw aes 13,215 15,286 15,146 
I 10,606 11,064 

St. Joseph .... con ae 3,899 12,719 
Sioux City . 10,902 11,614 10,928 





a City 











. . 4,504 4,710 1,461 
ae . 5,494 440 4, 
St. Paul . 13,987 13,656 12,257 
Milwaukee 3,193 4,002 
Indianapolis 5,042 5,273 7,053 
Cincinnati - 1722 1,980 2,693 
i aren «or Ge 4,872 3,611 
WE sekcctaecsvcireces 122,682 127,254 126,426 
HOGS 
CS  dcpvacestasantos 51,706 52,881 76,628 
eee GET ccccgecccess 10,254 12,282 11,358 
SEED vraccreeccoccosces 12,715 18,369 26,553 
East St. Louis........... 55,251 53,212 14,027 
PE sascecccccceeve 9,642 12,313 55,873 
SET ake seve ere aces 14,346 24,582 26,654 
a eer 7,164 8,063 5,784 
EE  Avicinssenedeces 5,642 5,338 4.595 
beans ES aT ee 8,570 7,646 7,265 
ae 27,124 24,324 46,001 
SEE cee ccecccceese 8,221 7,264 11,134 
DEED cccccecesess 42,645 54,673 47,522 
rere eee 23,534 24,444 23,682 
We, GE wedcesccccceces 10,152 10,485 5,526 











315,876 







GRICRMO 20. cccccccccvese 52,428 57,214 52,184 
26,742 


Kansas City ‘ 
EE seeses . 19,561 14,938 19,401 








a 

East St. Louis . 7,060 8,971 27,247 
St. Joseph . 27,828 26,139 4,639 
Sioux City . 5,614 5,539 8,114 
Oklahoma C ,002 6,692 
Wichita 5,515 5,888 4,120 
Denver é 23,262 24,595 28,53 
St. Paul . 4,707 5,46: 5,857 
Milwaukee 1,222 1,29 1,023 
Indianapolis 2,382 2,925 3,631 
Cincinnati ebectsecvesis a 1,711 1,748 
ff ana 16,814 14,653 14,068 

EE kc adecuvasetneas 196,942 198,815 199,573 


*Cattle and calves. {Not including directs. 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in Corn Belt states in March: 
; nog and ag the 
ar. 











1941 1940 
Ee eee 57,826 51,075 
0 ES ee ee 24,905 21,365 
CEE setneétanngenenneeae ened 82,731 72,440 
Total, Jan.-Mar..............259,566 198,745 
Sheep and Lambs 
er er 45,601 27,846 
EE Fea taknckeadeswducirie< en 72,730 63,373 
_ rer Palate walotin asad 118,331 91,219 
Betes, FM GEG. 2c cccccceses 371,187 280,127 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Unien Stock 
Yards for current and comparative periods. 











+RECEIPTS 

Cattle Calves Hogs Sheep 
i, BI Fa iccne ee 10,001 701 15,303 14.595 
Tues., April 8........ 6,610 1,809 23,807 8,96) 
Wed., April 9........ ‘ 890 14,166 3,09) 
Thurs., April 10...... 4, 834 12,947 14,456 
ae 8 aaa 1,311 557 13,346 , 
Sat., April 12........ ovee s 2,000 
*Total this week..... 31,785 4,791 83,569 49,843 
Prev. week........... 34,296 4,703 86,389 56,040 
CO See 35,485 5,137 99, 734 60,180 
Two years ago....... 30,406 8,350 65,316 62,257 

SHIPMENTS 

Cattle Calves Hogs Sheep 
Meet., BOE Foicccs cece iv 982 4,743 
Tues., April 8........ 1,735 148 338 2,88] 
Ww SE 2,7 357 224 
Thurs., April 10...... 1,400 166 639 4,493 
ee SE eae 479 19 1,042 2,607 
Sat., April 13........ ae snes 100 200 
Total this week...... 9,049 420 3,458 15,148 
Previous week........ 9,625 442 2,925 20,997 
We GED se cccccccces 10,399 114 7,955 14,107 
Two years ago....... 8,095 202 3,096 846 


*Including 697 cattle, 560 calves, 28,860 hogs 
and 3,457 sheep direct to packers. 


TAll receipts include directs. 
+APRIL AND YEAR RECEIPTS 


——-April——- _————-Year——_—_ 

1941 1940 1941 1940 
Cattle ....... 52,944 65,965 503,297 513,013 
Calves ...... 8,649 10,384 60,014 69,146 
ME oiccccccs 149,247 181,639 1,407,294 1,714,072 
GED: ccccses 88,257 109,835 696,652 734,503 


All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 
Week ended Apr. 12. hag $8.65 $6.50 $10.90 





Previous week......... 7.75 6.50 10.85 
SN a da dca ds 0. viatwsinn'ee 9.30 5.15 4.90 10.45 
BEE chiavteseeessessous 10.35 7.10 5.50 10.15 
BE arene eae been dae se 8.55 8.35 4.75 8.30 
ere 10.65 9.85 5.75 12.35 
BEE védsoccvissecccece 8.65 10.60 5.35 1115 

Av. 1936-40.......... $9.50 $8.20 $5.25 $10.50 


Week ended Apr. 12..... 22,734 80,111 34,695 





Previous week........... 25,642 82,426 35,426 
SEY av caceeticesccaseun 24,944 90,489 45, 
aerate 22,481 61,867 41,389 
RE AR ee 24,131 53,016 39,489 
slain Nini audio oes eee 71,304 36,735 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., —Prices— 


Rec’d Ibs. Top Ay. 
*Week ended Apr. 12. more 256 $9.10 x 4 


Previous week......... 86,389 258 8.70 7.75 
SEERA EET 99,915 251 5.50 5.15 
XE 65,316 251 7.45 7.10 
Se 59,396 251 8.85 8.35 
ES Seen ree pig thy 237 ~=10.30 by 








BY. WSGE4B.... ccces t 
*Receipts and average weight for week ending 
April 12, 1941, estimated. 

CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending April 11: 


CU BS 95,754 
DE DR vec kvccscccccccecovcasbensctia 99, 117 
Ed o.a'g 0:0: 0:6:0:0's ov 5.096 ew ianie wage seen 97, 

POI bc co vc cccnccescevensbeessenet 77,761 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago poe 
and shippers, week ended Thursday, April 17 
Week ended Prev. 
April 17 week 


Packers’ purchases............ 53,367 42,104 
Shippers’ purchases .......... 2,952 3,421 
WE wasccsaneevewegescecea 56,319 45,525 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by the 
Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; and 
Jacksonville, Fla., for the week ended 


April 10: 
Cattle Calves Hogs 


Week ended Apr. 10......... 1,536 97 = 4,053 
ES BOE: 1,634 208 5,182 
BT EE 6 coe ewsnsvadenrue 760 37 4,668 











Milw 


Tot 
In 
Ii., 


St. Ps 
Milws 
Tot 
tNe 


Li 
Thu 
the 
U.§ 
CATT 


Stee 
Cow 
Cow 
Cow 
Bull 
Bull 
Bull 
CALYV) 
Vea 
Veal 
Vea 
Caly 
HOGS 
Hog 
Hog: 
LAMB 


Lam 
cli 


Re 
sey | 
ender 


Salable 

Total, 

Previon 
Salat 
Tota’ 
*Incl 


Wa 





a 


SLAUGHTER REPORTS 


Special reports to The NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 12: 


CATTLE 
Week Cor. 
ended Prev. week, 
Apr. 12 week 1940 
shicagot 20,474 22,097 27,346 
Chicago? 0,47 
Kansas City. coe 18,28 
Omaha* . 
East St. Louis.. 
St. Joseph. . 
Sioux City. 


Philadelphia 

dianapoli 

Kew York ¢ & Jersey City. 
Oklahoma City* 

Cincinnati 

Denver ... 

St. Paul..... 

Milwaukee 


Total ... .983 116,950 119,979 
*Cattle and calves. ¢Not including directs. 


Chicago »T54 = 99,117 
Kansas City... 31,66 38,616 
Omaha 3 26,892 

East St. Louis* 5 

St. Joseph 

Sioux City 

Wichita 

Fort Worth.. 

Philadelphia 

Indianapolis ............. 2 

New York & Jersey City. 

Oklahoma City 

Cincinnati 

Denver 

St. Paul is ¥ 
Milwaukee ... 7 18 11,078 


442,025 475,106 
1Includes National Stock Yards, East St. Louis, 
Il, and St. Louis, Mo. 
SHEEP 
Chicagot 


ta ibdeas-anan oe wee 2 
RE Serre 
St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City. 

Cincinnati . 


Total 215,306 214,460 
*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
Thursday, April 17, 1941, as reported by 
the Agricultural Marketing Service, 
U. S. Department of Agriculture: 
CATTLE: 


Steers unquoted 
Cows, medium ... escccccese Gan Bone 
Cows, cutter and common. 

Cows, 

Bulls, 

Bulls, 0@ 8. 

Bulls, ¢ 6.50@ 7.25 
CALVES: 


Vealers, good to choice $ 12.25 
Vealers, common to medium 7.00@ 8.50 
Vealers, 
Calves 
HOGS: 


Hogs, good and choice, 160-200-lb..$ 
Hogs, 205-225-Ib 


LAMBS: 


Lambs, josttom to good, 71-lb. 
clippe 


unquoted 


9.15 
8.90@ 9.10 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with April 11: 


Cattle Calves Hogs* Sheep 


Salable receipts ...... 1,804 1,051 685 1,091 


Total, with directs. . :6,140 12,686 22,628 41,909 
revious week: 


Salable receipts ....1,882 733 174 314 
Total, with directs.6,826 10,105 25,516 34,190 
*Including hogs at 41st street. 


Watch Classified page for bargains. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
53 WESTERN DRESSED MEATS 


STEERS, carcass Week ending April 12, 1941 
Week previous 
Same week year ago 
COWS, carcass Week ending April 12, 1941 
Week previous 
Same week year ago 
BULLS, carcass Week ending April 12, 1941 
Week previous 
Same week year ago 
VEAL, carcass Week 
Week 
Same 
LAMB, carcass Week ending April 12, 1941 
Week previous 
Same week year ago 
MUTTON, carcass Week ending April 12, 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending April 12, 
Week previous 
Same week year ago 
BEEF CUTS, Ibs. Week ending April 12, 
Week previous 
Same week year ago 


NEW YORK PHILA. BOSTON 
2,368 2,554 
2,463 2,675 


2,632 2,430 
1,079 2,575 
1,067 2,920 
1,065 2,321 
543 187 
678 278 
472 
1,469 
1,577 
1,457 
14,708 
14,774 
14,532 
160 
248 
310 


419,613 835,735 
304,198 


387,448 


LOCAL SLAUGHTERS 


CATTLE, head Week ending April 12, 1941 
Week previous 
Same week year ago 
CALVES, head Week ending April 12, 
Week previous 
Same week year ago 
HOGS, head Week ending April 12, 
Week previous 
Same week year ago 
SHEEP, head Week ending April 12, 
Week 
Same 


Country dressed product at New York totaled 7,909 veal, 1 hog and 3,595 lambs. 


1,910 
2,077 
2,386 
2,547 
2,729 
15,041 
16,053 
18,789 
2,964 
2,313 
2,606 
Previous week 


8,859 veal, 1 hog and 353 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion. at 27 packing centers of the coun- 
try for the week ended April 11 was 
lower than a year ago by 16 per cent. 
Hog slaughter during the week totaled 
578,554 head, compared with 626,450 
head the previous week and 690,625 
head during the corresponding week a 
year earlier. 


Number of animals processed in 27 
centers for week ended April 10: 


Cattle Calves Hogs Sheep 

New York Area’... 9,133 § 39.899 51,802 

Phila. & Balt.... 2,940 s 27,554 1,524 
Ohio-Indiana 

5,807 

* 2. 


0, 
Southwest Group’. 12, 556 
maha 2 
Sioux City........ 
St. Paul-Wis. 
Group*® r 9,920 
Interior Iowa & 
Be. Minn.*...... 11,154 33,314 


123,925 578,554 254,665 
wee 137,783 7 626,450 261,770 
Total = year. 128; 542 75, 690,625 269,768 
Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. ‘Includes Elburn, Ii. 
‘Includes National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. ‘Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 
Packing plants included in the above tabulation 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal inspec- 
tion during those two years. 


= nee. 


CANADIAN LIVESTOCK PRICES 


STEERS 


Same 
week 


Toronto le . $ 7.50 
Montreal 7.75 
Winnipeg 
Calgary 
Edmonton 
Prince Albert. . 
Moose Jaw... 
Saskatoon .. 
Regina 
Vancouver 


$2 90 92 ~3 90 GO 90 20 ¢ 
ARKSSRARS 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 


mn 
— 


SOopMSSooN 
RSSSSSSSSS 


Saskatoon . 
Regina 
Vancouver 


: B3zze: Sze 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert. 
Moose Jaw... 
Saskatoon . 
Regina 
Vancouver 


*Official Canadian hog grades are now on eo 
basis, quotations from Bl Grade. Grade A, $1.00 
premium. 


Toronto é : $11.00 
Montreal one sca 
Winnipeg ... q 5 9.75 
Calgary ... ‘ . wees 
Edmonton 

Prince Albert... 


Saskatoon 


Regina 
Vancouver 


{Spring lambs, $9@$14 each. *$8@$11. *$14. 
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CLASSIFIED ADVERTISEMENTS 


Count address or box number as four 
Headline 70c extra. 





Position Wanted 


Men Wanted 


Equipment for Sale 





Packinghouse Cost Accountant 


Thoroughly experienced in all phases of packing- 
house accounting; capable of introducing modern 
methods of cost control. Experienced in the in- 
stallation of complete departmental cost systems. 
Box W-151, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 





Manager or Superintendent 


My 23 years’ experience with both large and inde- 
pendent packers will pro ve of value to you. Bm- 
ployed at present, desire change. Prefer Northern 
or Eastern location. W-78, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





MANAGER OR SUPERINTENDENT—experienced 
in buying, plant operations, curing, sausage manu- 
facturing, selling and os Employed as 
superintendent, desire chang Prefer plant to 
manage. W-224, THB NATIONAL PROVISIONER, 
407 So. Dearborn 8t., Chicago, Ill. 





SUPERINTENDENT; Young man desires connec- 
tion with reliable packing company, has practical 
operating and general experience in all depart- 
ments, also figuring costs and mechanical end. 
W-234, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





ALL AROUND BUTCHER—20 years’ experience 
on beef, pork and small stock, nl enatye’. = 
sires change, also experienced for 

erences, W-235, THE NATIONAL PROVISIONER, 
407 So. Dearborn 8t., 


POSITION WANTED, experienced Beef, Lamb and 
Calf Butcher with over 20 years’ practical experi- 
ence, with small and big packers. Sober, steady, 
married worker, go anywhere. Have been fore- 
man on hog cut and beef for over 20 years. Am 
looking for a job where only hide take off and 
mechanical orn! count. Ready to start at once. 
W-236, THE NATIONAL PROVI ISIONER, 407 So 
Dearborn St., ‘Ohicage Ill. 


SALESMANAGER: Experiences cover all phases 
packing house selling, 15 years successful record 
promotional work, weak routes and items especial- 
ly, desire permanent change only. Age 39, Gentile, 
married. W-241, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


Chicago, I 











Business Opportunities 





Packing Plant for Sale 


Small packing plant, brick and concrete structure, 
built 1939, located in South Georgia, center of 
hog and cattle production. Killing capacity 200 
hogs, 25 cattle daily. Plant erected so additions 
may be added with least cost, railroad loading 
rack, operating at a profit. Other business rea- 
son for selling. For further information address 
W228, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





LONG ESTABLISHED CASING HOUSE has open- 
ing for a representative. This man must prove he 
has earned, selling casings, at least $100 weekly 
for the past several years. Our men know of 
this advertisement. W-223, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York, 


N. 





FOR a ee jobbing business, good 
clientele, located Southern California city. 
W-227, BEB NA TIONAL PROV ISIONER, 407 
So. Dearborn St., Chicago, Illinois. 


For Sale 


Rendering Plant in Central State. 
machinery, buildings, etc. 
business. 





Real estate, 
Doing fine volume of 
Excellent reason for selling. For fur- 
ther particulars write -233, H NA- 
TIONAL PROVISIONER, ‘407 So. Dearborn 8t., 
Chicago, Ill. 





PRICED FOR QUICK SALE on account of owner’s 
illness. Small, complete, strictly modern packing- 
house now operating and doing good busfness. 
Western location amid 15,000 population with good 
surrounding territory. W-240, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





For Quick Results 


Is a piece of extra machinery or equipment tak- 
ing up valuable space in your plant? If so, an ad- 
vertisement in this space will bring you results 
quickly and economically. For information write 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 
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FIRST CLASS specialty man on loaves, etc. Kindly 
apply to W-200, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 


Eastern Packer—Kill & Cutting 
Foreman 


Must be able to handle men—Knowledge of yields 
and modern cost methods. Send us recent photo- 
graph, complete letter details, education, experi- 
ence. W- E NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 


CASING SALESMEN, EXPERIENCED ONLY. 
Living in Chicago, Milwaukee, Minneapolis, St. 
Paul, St. Louis, Kansas City, Indianapolis, Des 
Moines, Omaha, Louisville . . to sell full line 
sheep casings, hog casings, etc. in their local ter- 
ritory and state for old reputable oo Only 
volume producers need apply. W-230, NA- 
TIONAL PROVISIONER, 407 So. ekes 8t., 
Chicago, Ill. 


MECHANICAL SUPERVISOR for large eastern 
meat packing plant. Must have complete knowledge 
of mechanical and refrigeration problems and be 
eapable of planning and directing all mechanical 
work. Write stating age and experience. Give 
references. W-232, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 


Casing Salesman Wanted 
Good opening for live wire who has long established 
large following in Midwest territory—cover IIli- 
nois, Indiana, Kentucky, Wisconsin, Minnesota, 
Iowa, Missouri. Give full particulars every re- 
spect. W-237, THE NATIONAL PROVISIONER, 
So. Dearborn St., Chicago, Ill. 


ESTABLISHED DRY SAUSAGE MANUFAC- 
TURER has openings in various cities for sales- 
men, either full time or as a sideline. State ex- 
perience and references. W- E NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 


WANTED: SALES MANAGER to take over com- 
plete sales and promotion of a Philadelphia Sausage 
and Specialty Manufacturing firm. Must have wide 
experience. State last position and qualifications. 
W-242, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 























Salesmen—Sausage Casings 
Must be experienced. For long established con- 
cern. Attractive proposition for right men. All 
territories open. W-243, THH NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N. Y. 





Equipment Wanted 


WANTED: inedible cooker. 
welded construction. 
and price. 
Kentucky. 





Prefer size 5x11 and 
Send complete description 
Field Packing Company, Owensboro, 





Personal 
Do You Know His Location? 


Anyone knowing where Mr, Francis Herbert Mc- 
Farland, formerly of Pittsburgh, Penna., can be 
located, please report to P.O. Box 1, Ingomar, 
Penna. 


Send in Your Classified Ad Today! 








There’s a Buyer for Every Seller 


There’s a Man for Every Job 


Be sure your wants come fo the 
attention of enough people. 


Send in Your Classified Ad Today! 








READ THIS PAGE FOR 
OPPORTUNITIES 








Good Used Equipment a 


6—4’x9’ DRUM DRYERS or LARD ROLLS 
5—Bartlett & Snow Tankage Dryers 
8—100 and 200 Ib. Sausage Stuffers 
1—Enterprise No. 166 Grinder, belt drive, 
1—Sanders Meat Grinder 
1—Buffalo 41B Meat Grinder, motor driven 
1—Hobart Meat Grinder, 4” worm. 
10—Dopp and Aluminum Steam Jacketed Kettles 
4—lIce Breakers and Crushers 
5—Mixers and Filter Presses 
10—Hammermills, Crushers, Grinders, Pulverizers 
4—9’x19’ Revolving Percolators, or Degreasers 
4—Jacketed horizontal and vertical Cookers 
2—500-ton Hydraulic Presses 
Power Plant Equipment 
Ask for New ‘‘Fall, 1940, Consolidated News” 
listing our large stock. Send us your inquiries— 
we desire to serve you. What have you for sale? 
We buy from a single article to a complete plant, 
CONSOLIDATED PRODUCTS ©0O., INO, 
14-19 Park Row, New York City, N. Y. 





FOR SALE: USED SOLDERING MACHIND AND 
ROTARY VACUUM PUMP in excellent condition, 
heavy cast iron construction, readily adapted for 
vacuum or pressure applications. Write W-222, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


ae oe Built 1933, 1 
W-231, T 





years operating, 
250 HE NA TIONAL PROVI- 
SIONER, Xjor So. Dearborn St., Chicago, Ill. 


FOR SALE—Two well-built Refrigerator Trucks. 
Comparatively new. Price attractive «* imme- 
diate sale. Frank and Company, P. O. box 746, 
Milwaukee, Wis. 


HYDRAULIC TANKAGE PRBSS: Diameter of 
each of the posts 3 in. The opening between the 
lower platen when down and the stationary head, 
83 ft.; Stroke of Ram, 3 ft.; 3 H. P. Motor, 220 
Volts; 860 R. P. M.; 60 Cc yele; 9.7 Amp. The 
hydraulic pump for this unit is twin pump, large 
and small. This press a. in —— condition, 
and the price is $525 F.0.B. Wilmington. 
Wilmington Provision sg Foot of Orange S&t., 
Wilmington, Del. 

















SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 
through the classified columns of 
THE NATIONAL 
PROVISIONER 


No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 


tention of enough people. Send in 


your classified ad today. 
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HUNTER PACKING COMPANY HONEY BRAND 


East St. Louis, Illinois ky ee 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS Dried Beef 


A cone UE HYGRADE'S 


FFICE 
“i , F. an Original West 
vateraniantiis y | Philadelphia, Pa. Virginia Cured Ham 


Vetrmearare CONSULT US BEFORE 
YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
The Original Philadelphia Scrapple Natural Casings 

















Domestic and Foreign 


by 
ohnJ.Felin&Co.,inc. aims = “onnection® 


Beef - Veal Invited! 
Pork Packers Lamb - Pork 


“Glorified” 


HAMS - BACON - LARD - DELICATESSEN | BUNT TT Sa eT ANE RI 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 30 Church Street, New York, N. Y. 


B ICZYJA lx SSKA * 


— AND — QUALITY 


PRONOUNCED BEEF e BACON e SAUSAGE e LAMB 
‘ ||| VEAL e SHORTENING e PORK e HAM 

The finest Polish-Style e VEGETABLE OiLe 

Ham on the market to- = —=THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 

day by hundreds of sat- MAIN OFFICE - PLANT and REFINERY 

isfied Tobin customers! 3800-4000 E. BALTIMORE ST. 


WASHINGTON,D.C. BALTIMORE, MD. 
THE TOBIN PACKING CO., INC. 458-11th ST., S. W. r 


FORT DODGE, IOWA tos WEST ath STREG 



































PHILADELPHIA, PA. 
713 CALLOWHILL ST. 

















SAUSAGE PROBLEMS? Here’s Your Answer! 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, awe J 


























THEE. KAHN’SSONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 





‘HORMEL. 


GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 




















Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 











GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 

MFR’D BY 
Bi PALMYRA BOLOGNA CO., INC, 


PALMYRA, PENNA. 











cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 





| 
; 
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JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 


Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 





ARID: ais 
Bell Brand 


Hams-— Bacon —Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















New York, N.Y. Indianapolis, Ind. 





Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 

















from the Land O’@orn 


SSS ee eee POPP Pe ePrPrPrY 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 





THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORT! RS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be cas- 
ily kept for future reference in this binder. 
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Bee it - 


There is no substitute for 
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BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON-— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 


Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 
HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 
Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 








KNOWING 


Only when you KNOW the markets can you sell or buy intelli- 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is an 
accepted basis of settlement in trading, you don't have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And If you are not informed you may easily lose 


that amount. 
And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per Ib. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


ae 


407 SOUTH DEARBORN STREET . CHICAGO, ILLINOIS 
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ADVERTISERS 


® @ 


in this issue of The National Provisioner 


Adler Co., The 

Air Induction Ice Bunker Corp 
~American Steel & Wire Co 

V. D. Anderson Co 

Armour and Company 


Baker Ice Machine Co 
Bemis Bros. Bag Co 


Cahn, Inc., Fred C 
Calcium Chloride Assoc 
Callahan & Co., A. P 
Carnegie-Illinois Steel Corp 
Cincinnati Butchers’ Supply Co. 
Third Cover 


Early & Moor, Inc 


Felin & Co., Inc., John J 

French Oil Mill Machinery Co 

COR bt aaek enh aamaaiene 24 
Fuller Brush Co 


George, P. T., & Co 
RS inns 2 bl ab wow ecu 15 
Griffith Laboratories First Cover 


Ham Boiler Corporation 
Hormel & Co., Geo. A 

Hunter Packing Co 

Hygrade Food Products Corp 


DIO BMD. on vikckedeccicvenper 23 
Industrial Chemical Sales Co 


Jackle, Frank R 


Kahn’s Sons Co., E 
Kennett-Murray & Co 


Magnus, Mabee & Reynard, Inc 
Marley Co., The 
May Casing Company 


Mayer, H. J. & Sons Co 
McMurray, L. H 

Mongolia Importing Co., Inc 
Morrison Hotel 


National Tube Company 
Niagara Blower Co 


Oakite Products, Inc 
O’Connor, W. H 


Palmyra Bologna Co., Inc 
Pure Carbonic Corp 


Rath Packing Company 
Robbins & Myers, Inc 


Schluderberg, Wm.-T. J. Kurdle Co. ..438 
Scully Steel Products Co 

Smith’s Sons, John E. Co.. .Second Cover 
Stange Co., Wm. J 

Swift & Company 


Tobin Packing Co 


United States Steel Co 
United States Steel Export Co 


Viking Pump Co 
Vogt, F. G., & Sons, Inc 


Wilmington Provision Co 
Wynantskill Mfg. Co 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more _profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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MODERNIZED “BOSS” 


Herman Kemper’s Sons, one of Cincinnati’s 
fast-growing beef slaughtering plants, have 
recently moved into their new location at 2124 
Baymiller Street. 

Here is shown a view of their dressing floor 
just beyond the killing and bleeding pen. A 
striking contrast to the antiquated methods of 
former years is the arrangement of the equip- 
ment and the ease with which every operation 





BEEF KILLING 














is performed. 

A special booklet showing other views of 
this modern, efficiently conducted plant is being 
prepared now and will soon be ready for dis- 
tribution. If interested, a copy will be sent 
you upon request. 

As in all other departments of meat packing, 
sausage making and rendering plants, *‘BOSS” 
leads in giving 


Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 
Mfrs. ““BOSS”’ Machines for Killing, eX oe 


Sausage Making, Rendering ae a 


824 Exchange Ave., U.S. Yards, 
Chicago, Il. 


Helen & Blade Sts. ,Elmwood Place, Cincinnati ,Ohio 




















Good Cold 
Meats Can Be 
Even Better 


MADE WITH 


(A gelatin of the highest strength) 


Jellied Tongue Pan Souse 

and all the others are even better 
to look at—to eat—to sell—when crystal- 
ly transparent Superclear adds sparkle 
to their appearance and builds up their 
sales appeal. People have learned, also, 
that good gelatin is in itself a food high 
in nutritive value and there’s no 
more palatable way to get it than in 
good jellied meats. 


Superclear is high in test as well as 
quality. It’s economical to use. 

(Example: For jellied tongue, the gel- 
atin cost is less than 4c per lb., when 
used at the ratio of 1 part of Superclear 
to 14 parts of water.) 


We will send formulas for any jellied 
meats with a trial shipment. 


(A superior jellied meat gelatin) 


Swift « Company 
GELATIN DIVISION - CHICAGO, ILL. 

















